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Tested by the 


Teaspoonful 


OON or late, every can of food you pack 

runs into a severe and final inspection. 

Mrs. America opens it, examines it—and 
serves it to her family. 


Think of what that means—that “teaspoon 
test.” If the contents of even one can prove 
unsatisfactory, think what may happen to 
your reputation in that family and its circle. 


For while Mrs. America expects to throw 
away some part of fresh foods as she picks 
them over; while she may even condone 
an occasional doubtful egg—she counts on 
canned foods to be perfect, edible and 
appetizing all the way through. 


That puts a heavy responsibility on the can- 


ner. He has to watch out for quality at every 
step, from the very seed the grower uses. 
Not his least care should be the cans he uses 
—and there we are able to relieve his mind 


on two important points. If he contracts. 


for Canco cans he will get uniformly good 
ones, and he will get all he needs as he 
needs them. - 


American Can Company 


CONTAINERS OF TIN PLATE BLACK IRON - GALVANIZED LRON FIBRE 
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MANUFACTURERS OF 


TIN CANS 
CAPACITY 600 MILLION CANS PER YEAR 
MAIN OFFICE 


BALTIMORE MD... 
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AYARS 


IMPROVED 


UNIVERSAL FILLER 


FILLS 


WHOLE TOMATOES 
CUT STRING BEANS 
BEETS 

CHERRIES 

APPLES 


Tomatoes are measured dry. Will not 
mash the fruit. Inclined measuring pockets 
to drain juice from fruit. Measured 
amount of juice in bottom of can. Worm 
feed, no mashing of cans. Smooth delivery. 


Very easily adjusted, slight turn of hand-wheel governs the amount desired in cans, Hopper has 
soft, pliable rubber hose that moves the fruit into the measure device. Machine furnished with friction 
clutch that starts it off smoothly. For Nos. 2, 24 and 3 cans. Special machines built for No. 1, also 
for No. 10 cans. 

We also make and sell a full line of Beet Machinery—Beet Topper—Beet Filler—Beet Peeler— 
Beet Slicer—Beet Grader—Beet Splitter—Beet Quartering Machine. 


Also 


New Perfection Pea and Bean Filler Can Sterilizers 

Hot Water Exhausters Can Cleaners 

Liquid Plunger Fillers Electric Process Clocks 
Rotary Syruping Machines Friction Clutches 

Corn Shaking Machines Picking Table 

Fruit and Tomato Washers String Bean Cutter 

New Departure Cookers Tomato Trimmer & Scalder 


AYARS MACHINE COMPANY 


Salem, New Jersey 
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HAMACHEK IDEAL VINERS 


Tell nactex Ideal Viners during the past nine seasons 
have demonstrated their superiority under all con- 
ditions. Their use insures more thorough hulling, 
on any condition or variety of peas or beans, than is 
possible with the use of any other viner. The sav- 
ings effected amount to several hundred dollars per 
viner each season. 


Frank Hamachek Machine Co., Kewaunee, Wis. 


Also Manufacturers of Ensilage Distributors and Chain Adjusters. 
Established 1880 Incorporated 1924 


OUR SQUARE CAN CHALLENGE 


BODY-MAKER AND DOUBLE-SEAMER COMBINED | 
70 CANS WITH FALSE SEAM PER MINUTE. 


The Double Seamer is 
made in three sizes — 
Nos. 53, 54 and 58, 
and will seam ends up 
to square. 


Cameron Can Machinery Co. 
210 N. Ashland Avenue CHICAGO 


CAMERONCAN MACH Co. 
SS = 
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Q HIGHEST GRADE OF WORKMANSHIP LOWEST POSSIBLE PRICES .- PROMPT SERVICE ie 
Ke 
is 
ESTABLISHED 1863 
Ke 
x 
THE MODEL SHOP 
DESIGNERS AND MANVFACTVRERS xe 
x 
LABELS, 

ABELS, CARTONS AND 
ADVERTISING MATERIAL 
xe 
bw / 
Cricaco. ILL. DETROIT, MIcu. OMAHA, NEB. 


LANDRETH 
GARDEN SEEDS 


Spot or 1925 Crop Seeds 


WE OFFER 


Corn Okra Cabbage Cucumber 
Beet Tomato Spinach Snap Beans 
Squash Pumpkin Cauliflower Dwarf Lima Beans 


or Any Other Varieties You May Want 
FUTURE OR 1926 CROP SEEDS 


When ready to place your Contract order for delivery after 
1926 crop is harvested, write us for prices. 


If we had not grown good seeds, given fair prices, fair service and careful attention to business, we would not be the | 
oldest Seed House in America, as this is our 141st year in the business. | 


BUSINESS ESTABLISHED 1784 D. LANDRETH SEED COMPANY 


141 years in the Seed Business 


BRISTOL, PENNSYLVANIA 
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UNITED STATES 
CAN 


factories 
CHICAGO BALTIMORE CINCINNATI ROANOKE BUCHANAN 
U Chicago Sales Office 


11] West Street 
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N. B. KEENEY & SON Inc. 


LeROY, NEW YORK 


Developers, Introducers, and Growers of seed 
beans of best varieties for canners’ use. 


Mr. Calvin N. Keeney has originated, perfected and introduced 
more desirable new varieties of beans than all other bean grow- 
ers in the world. Of the fourteen varieties Mr. Keeney has ori- 
ginated, he especially recommends for canners’ use Keeney’s 


Stringless Green Refugee, Burpee’s New Kidney Wax, and 
Keeney’s New White Seeded Stringless Refugee Wax. 


N. B. Keeney & Son Inc. also specialize in canners’ peas of var- 
ieties best suited forcanners’ use, and of highest grade of purity. 


Write for prices of spot stock, and for future contract orders. 


N. B. KEENEY & SON Inc. 
LeRoy, New York 


The Function Of A Pea Cleaner— 


—is to get the dirt found inPeas, whether leaves, pods 
or other material, not wanted in the finished pack. 

The reason why the MONITOR Pea Cleaner is 
used in so many factories is that it does get this re- 
fuse out. Quietly and steadily, it goes on doing this 
work all Season through and the peas from it are 
clean. 

It takes power, floor space and some attention to 
operate any machine--the poor as well as the good. 
Then why waste these things on any machine that 
does not do the work perfectly? 


The MONITOR does it perfectly. Use it and 


you win. 


~HUNTLEY MFG. CO. 


P. O. Drawer 25 SILVER CREEK, N. Y. 


SPECIAL AGENTS 
A. K. Robins & Co. Inc., Balto. Md. 


Canadian Plant Leavitt & Eddington Co., 
Ogden, Utah 
HUNTLEY MFG. Co. Ltd Anderson-Barngrover Mfg. Co 
Tillsonburg, Ont. San Francisco, Calif. 


Brown Boggs Ltd., Hamilton, Ont. 
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“Peas that please’’ 
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= seed of high vitality, true to variety and type 
that matures evenly in the field --- produces can- 
ned peas that sell. We know the kind of seed peas 
canners want, and we have the seed stock, thoroughly 
trained men, and equipment to produce your requirements. 


NICHOLLS, NORTH, BUSE CO., MILWAUKEE, WISCONSIN 
EASTERN SALES AGENTS 


Brotherton-Kirk Seed Co. 


BOZEMAN, MONTANA 


“Peas that please’’ 


OUR BUSINESS IS FOUNDED UPON: 


Ca NS—Scientifically manufactered. 


Clos in g Mach Ines—Dependable, simple in operation. 


Service—Unexcelled, “THERE” when needed. 


Ask any of our satisfied customers 
Then 
Ask us for our proposition. 


The Metal Package Corp., of New York. 


Boyle Plant 
Baltimore, Maryland. 
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THE CANNING TRADE 


THE JOURNAL of the CANNING and ALLIED INDUSTRIES 


Established 1878 


PUBLISHED EVERY MONDAY BY 


THE TRADE COMPANY 
ARTHUR I. JUDGE - - - - Manager and Editor 
107 South Frederick St. 
Baltimore, Md. 


Telephone Plaza 2698 


THE CANNING TRADE is the only paper published exclusively 
in the interest of the Canned Food Packers of the United States 
and Canada. Now in its 49th year. 


Entered at Postoffice, Baltimore, Md., as second-class mail 
matter. 


TERMS OF SUBSCRIPTION. 


One Year, - - - - - - - - - $3.00 
Canada, - - - - - $4.00 
Foreign, - - - - $5.00 


Extra copies, when on hand, 10 cents each. ‘ 


ADVERTISING RaATES—According to space and location. 
Make all Drafts or Money Orders payable to Tur Trapp Co. 
Address all communications to THE CANNNG TRADE, Balti- 
more, Md. 
Packers are invited and requested to use the columns of 
THE CANNING TRADE for inquiries and discussions among them- 
selves on all matters pertaining to their business. 


Business communications from all sections are desired, but 
anonymous letters will be ignored. ARTHUR I. JUDGE, Editor. 
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No. 34 


EDITORIALS 


ONVENTIONS—We seem to have them with us 
all the time—Fall, Winter, and Spring, and if 
they were even half of what they are “cracked 

up” to be this ought to be the best “regulated” industry 
in the world. They come and they go, and the industry 
goes on just about as usual, because this is, very 
largely, a one-man industry, each canner following his 
own sweet will. 


Take the matter of this year’s packs. Statistics 
have been assembled to definitely show that any goods 
packed in 1926 to pile on top of those carried over from 
1925, whether corn, peas, or tomatoes, will spell ruina- 
tion. They have been told this in Conventions, out of 
them, by their trade papers and otherwise, and yet 
99.89% of the canners are going right along with their 
preparations for the packs of 1926! The .11% are 
represented by those who cannot persuade their bank- 
ers to let them run. 


If these Conventions should teach another thing, 
it would seem to be the absolute, positive, unavoidable 
necessity—this season particularly—of packing noth- 
ing but genuine quality goods. This has been dinned 
into the ears, and, through the printed page, into the 
eyes of every canner, repeatedly, and over and over 
again. And then we see them go out and sell futures, 
“at a price,” the synonym for “poor quality” goods. 
True there has not been much of this sort of selling— 
because the jobbers are not buying. 


Utah may come back at us for saying that the 
canners as a whole are not cutting their preparations 
for the 1926 pack, because when those astute canners 
pooled their holdings last Fall and took them to the 
banks for the needed loans to tide over urgent pay- 
ments, they seemed to have done a very wise and 
strictly up-to-date thing. But, and when you deal with 
the bankers there is always a big “but,” it would seem 
the bankers are now having their say, and their ulti- 
matum reads something like this: “We are not wor- 
ried about our collateral, but we do not want any more 
of it; therefore, in 1926 pack only about 25% of normal. 


That will give consumption a chance to rid us of our 
collateral and of your 1926 packs also. And the bank- 
ers, even in Utah, are most persuasive! 


It it a little dangerous for us to announce that Utah 
has reduced its prices on tomato acreage down to $10 
as again $12 last season; and that its bankers have 
instructed the canners to pack only 25% of normal 
in 1926; dangerous, because every other tomato canner 
in the business will feel it his bounden duty to make 
up this shortage. 


HE MEETINGS -The Michigan Canners Associa- 

tion will hold a splendid Convention at Lansing 

this week, and we have no doubt all the canners 
of that State will be there. 


The Western Canners meet at the Hotel Sherman, 
late in the week, and the following program shows 
that they will have a live session. 

First Session—Noon Luncheon, Crystal Room, 
12:15, Thursday, April 15, 1926. 

At conclusion of luncheon the program will be at 
once proceeded with after tables are cleared. 

1. Invocation. 

2. Arthur Hamilton, President, presiding. 

3. Address, Rev. Frederick F. Shannon, D. D., Pas- 
tor Central Church (non-sectarian), Chicago. 

4. Address, Hon. Renick W. Dunlap, Assistant Sec- 
retary, United States Department of.Commerce, Wash- 
ington, D. C. 

5. Address, Hon. Herman R. Bundeson, Health 
Commissioner, Chicago. 

6. Address, Mr. Leon Erroll of Ziegfeld Follies, 
New York. 

7. Appointment Special Committees. 

Second Session—West Room, Hotel Sherman, Fri- 
day, April 16, 1926; session begins 10 A. M. 

8. Address, Frank E. Gorrell, Secretary, National 
Canners Association, Washington. 

9. Address, Luman R. Wing, Jr., President, Na- 
tional Food Brokers Association, Chicago. 

10. Address, Dr. W. D. Bigelow, Director of Na- 
tional Canners Laboratory, Washington, D. C. 

11. Distribution, by E. P. Gale, of Lee, Kaufman 
& Gale, Inc., Chicago. rs 
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12. Address, Prof. C. G. Woodbury, Washington, 
C 


18. Address, W. E. Nicholoy, Secretary, Wisconsin 
Pea Packers Association, Madison, Wis. 

14. Canned Foods Week, 1926, Royal F. Clark, 
Chairman, Beaver Dam, Wis. 

15. The Window of the Can, by A. C. Osburn, 
United States Printing Company, Chicago. 

16. Reports of Special Committees. 

17. Election of Officers and Directors. 

18. Reports of Standing Committees. 

19. General Open Discussion. 

The Friday Session may be adjourned for luncheon 
from 12:30 to 2 P. M. 

The Canned Foods Exchange, as it must be known 
henceforth, having changed its charter and incorpora- 
tion title, along with its Constitution and By-Laws, 
will meet on the 13th and adopt this new charter and 
its new arrangement of by-laws, etc. At night it will 
hold a big banquet, and which its promoters promise 
to rival former banquets of the Exchange long famous 
for their excellence. 

So Conventions and the Convention spirit are still 
very much with us, and all we need now is to see some 


spring and some hope of growing crops to make the 
year normal. 


MICHIGAN TO HAVE A BIG BANQUET 


NDER the title “Michigan Canners, Attention!” 
| | the Entertainment Committee sent out the fol- 

lowing hearty invitation and announcement of a 
good time at their meeting at Lansing, Mich., this 
week. The Chairman says: 

“You will remember when Secretary Hartman 
sent out his program he mentioned a banquet on 
Tuesday evening, April 13th, and stated that de- 
tails would follow. If you will read this through 


to the end, we will be pleased to tell you the de- 
tails of the banquet. 


First: The writer would like to suggest that 
you plan on taking your superintendent and field 
man with you to Lansing, as this Convention of 
the Association will be just full of real meat for 
them, as the list of speakers secured are the best 
in their respective lines. 


Entertainment Features 


Tuesday Afternoon, April 13th: Dean Jean 
Krueger, Director of the Home Economics De- 
partment of Michigan State College, has arranged 
a very pleasant afternoon for the ladies who will 
attend the Convention. They are cordially invited 
to gather in the lobby of the Union Building on the 
College grounds between 2 and 2.30. Krom there 
they will be taken on a tour through the Home 
Economics Laboratory, and from there to the little 
theatre in the same building, where a style show 
will be given, displaying the art and artistry of the 
young ladies attending the College. After seeing 
the show, they will be served tea in the Home 


Economics Building. This will keep the ladies busy 
until about 5.30. 


Tuesday Evening: Six-thirty P. M. Ball 
Room, Union Building. The brokers and supply- 
men attending the Convention will put on a real 
old-fashion banquet, to which the ladies are cor- 
dially invited. A menu that will be filling in every 
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way has been selected, there will be funny hats for 
all, and plenty of things to make noise and play 
with during the meal. We will also mix a few 
songs and funny stories with the food, and after 
we have taken care of the inner man bountifully, 
and have been made to forget that we are tired 
business men with the weight of the world on our 
shoulders, we will listen to-Mr. Douglas Mallock, 
who has a country-wide reputation as an after- 
dinner speaker and humorist. We were, indeed, 
fortunate in.,securing Mr. Mallock, and if any who 
attend the Convention miss his talk, they will, in- 
deed, regret it. 


So that we will know how many to prepare 
for, will you kindly indicate on the enclosed 
stamped addressed postal card how many from 
your firm will attend the banquet, including ladies, 
and how many ladies there will be in your party 
who will take in the afternoon entertainment. A 
prompt return of the enclosed card will be much 
appreciated by the committee who have the ar- 
rangements in charge. Thanking you in advance 
for your co-operation, we are 


THE COMMITTEE. 


Millar W. Sells, Chairman. 

Entertainment Committee: Leon A. Beach, 

William P. Hilton, Millar W. Sells, Samuel G. Gor- 
esline,; Paul W. Paver, Larsa Solosth. 


FRANK GERBER SAILS THE SEVEN SEAS 


A letter from Secretary Roy Irons shows that 
saurkraut is a great traveler, as are some of our well- 
known canners. He says: 


“We received a menu today of the Steamship Pres- 
ident Wilson, of the “Dollar Steamship Line Around 
the World.” The postmark stamp reads, “U. S. T. P. 
Sea Post,—SS. Pres. Wilson.” It was mailed over a 
month ago, February 26, 1926. The menu reads: 
“Pork Spare Ribs with Sauerkraut.” It puzzled us to 
know who, sailing the Seven Seas, was so interested in 
kraut, until we noticed at the bottom of the menu the 
word (over) written in ink, and upon turning it, found 
the followng note: 


“Dear Roy :— 
Thought you would be.interested to know of 
the use of saurkraut on the Seven Seas. 
Served about every third day. 
Are in the Inland Sea today. Wonderfully 
scenic. Sincerely, 
FRANK GERBER.” 

In the first place, we were glad to hear from 
Frank, and secondly, to learn that kraut is being served 
on the Seven Seas. People sometimes take a trip to 
seek new foods and new surroundings, but according to 
Frank’s note, one must go beyond the Seven Seas to 
get away from kraut. 

However, the steamship lines recognize the 
health value of kraut, and serve it to keep their pas- 
sengers in good health to enjoy the trip. That’s good 
business. 

We are indebted to Frank for this information and 
knowing that he is getting his kraut regularly, we feel 
he will return to us in the best of health. 
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Copper Steam Jacketed Kettles 


Our Kettles stand the test of service and time. Made 
of heavy plate by expert smiths. The result is a pro- 
duct with a reputation. 


Made in all sizes from 5 gallons up. In any style or 
shape to suit the most exacting demands. 
Standard Stationary Kettles 
Shallow Jam or Preserve Makers Kettles 
Tilting Kettles, from which the product is poured. 
‘Mechanically controlled ) 
Indiana Pulpers 
Kook-More Koils 


Indiana Kern Finishers 
Indiana Chili Sauce Machines 


Inspection 

Grading TABLES 
Sorting 

Enameled Lined Pipe 
Tomato Washers 
Enameled Pails & Pans 
Wood & Steel Tanks 
Pulp & Catsup Pumps 
Steam Crosses 

Steel Stools 

Fire Pots 

Indiana No. 10 Fillers 


Indianapolis, Indiana, U. S. A. 


Anderson-Barngrover Mfg. Co. 
San Francisco, Cal. 
Coast Representatives 


S. O. Randall’s Son 
Baltimore, Md. 
Eastesn Representative 
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‘“How much exhaust shall I give 
my product?’? We are asked 
that question frequently. There 
are many factors entering into 
the problem making a fixed an- 
swer difficult. You should ex- 


haust your product until it is sufficiently hot to — 


expel the air or gases. Then the can may be 
closed with entire safety. The length of exhaust 
depends entirely on the product, the density of 
the pack, temperature at which the cans enter the 
exhauster, temperature of the exhauster and upon 
the heating medium, steam or water. 


A-B Disc Exhausters are built to thoroughly ex- 
haust your product. No matter what product 
you pack, there’s an A-B Exhauster to handle it. 
150 different sizes to suit your needs and packing 
conditions. 


For instance, one model will hand 50 No. 3 cans 
per minute with approximately a 4-minute ex- 
haust or 60 No. 23 cans per minute with approx- 
imately a 34-minute exhaust or 90 No. 2 cans 
per minute with approximately a 3-minute ex- 
haust. 


Another model will handle No. 10’s, No. 3’s and 
and No. 23’s with a capacity of 30 No. 10’s per 
minute and approximately 21 minutes exhaust, or 
120 No. 23’s per minute and approximately 10 
minutes exhaust. These two examples merely 
show the wide latitude in cans per minute and 
length of exhaust. 


There is an A-B office near you and the A-B man 
will be glad to go into your exhaust problem with 
you and settle it right. . 


Write our nearest office today 


ANDERSON-BARNGROVER MFG. CO. 
Factory and General Offices: San Jose, Calif. 
Third & Dillon Sts., Baltimore, Md. 

844 Rush Street, Chicago, III. 


|| How Long Shall I Exhaust? 
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Spring Meeting Tri-State Association 
Baltimore March 31—-April 1st 1926 
Hotel Rennert 
President Fooks Outlines Much Important Business—Secretary Shook Shows Progress— 
Governor Ritchie and Judge Covington Urge Better Co-operation—An Experi- 
ence Meeting of Members That Was Unique. 


HE Spring meeting of the Tri-State Packers As- 
[ sociation, held at the Hotel Rennert, Baltimore, 
the last day of March and the first day of April, 
was not the usual touch-and-go sort of canners’ con- 
vention—where canners greet fellow canners with a 
shake of the hand, and accept the hospitality of the 
supply men, enjoy the amusements provided, and—go 
home. There was just “a something more” about it 
that is hard to put down on paper, but which those in 
attendance appreciated, joined in and profited by— 
particularly at the closed session, on Thursday morning. 
The Wednesday afternoon’s (opening) session was 
the usual—standard: addresses covering what had 
been done, or what it was proposed to do; learned dis- 
quisitions upon crop diseases or ways of improvement, 
a resolution or two, and adjournment. The banquet, or 
dinner, in the early evening was a crowded, enjoyable 
occasion, marked this time, however, by a commend- 
able brevity of “speeches,” but making up in thought- 
provoking utterances what it lacked in numbers of ad- 
dresses. Thursday morning’s session, for canner mem- 
bers only, gathered with accustomed dilatoriness, but 
gradually grew in numbers until a very fine representa- 
tion of the Association’s membership was present, and, 
what is more, everyone stayed until the very end. If 
“all’s well that ends well,” this Spring meeting must 
be written down as one of the best ever held by this 
old and faithful Association. 


THE OPENING SESSION 


HE opening session was held in the main dining- 
I room of the Hotel Rennert, just off the lobby, 
and was called to order by President N. H. Fooks 
shortly after 2.30 P. M. There was a capacity crowd, 
and it was remarked that when held in a metropolitan 
city, like Baltimore, Philadelphia or even Wilmington, 
the crowd is always better than when held in the 
smaller towns or cities. 

President Fooks asked Secretary C. M. Dashiell to 
report. 

Secretary Dashiell stated that the itemized report 
would be covered by Field Secretary Shook, but that he 
thought very good progress had been made in securing 
additional members and in furthering the program out- 
lined for the Association under its new plan. He stated 
the figures Mr. Shook would present would show 
this, and he merely wished to report, more in the way 
of a Treasurer’s report, that the Association was in 
very good financial condition, having all bills paid, 
some money in bank, and other money due from mem- 
bers and from Association tomato seed still to be sold. 

President Fooks then asked Secretary Shook to 
report, and Mr. Shook did so, reading his report, as 
published in last week’s “The Canning Trade.” 

In prefacing his report, Mr. Shook stated that he 
considered it a remarkable thing, in association work, 
that 80 members signed the application blanks, under 


the new and enlarged dues plan, at the Philadelphia 
meeting, where the new plan was brought to the atten- 
tion of the entire Association for the first time, and 
therefore in the nature of a surprise. He thought this 
remarkable, and that it presaged a wonderful success 
for the new move when all canners realize its meaning 
and importance. 


President Fooks next read his address, as follows: 


THE WORK OF THE ASSOCIATION. 
By Neilson H. Fooks, President, Preston, Md. 


YEAR ago at our spring meeting in Frederick I called to 
A the attention of the Association the fact that several pack- 

ing states had field secretaries, who gave their exclusive 
time to the work of the Association. 

This was again brought to the attention of the Association 
at the fall meeting in Salisbury. 

At the annual meeting in Philadelphia last January our 
Association decided to employ a field secretary, and the Execu- 
tive Committee immediately after the January meeting arranged 
to employ Mr. Frank M. Shook, who took charge of this work 
and opened an office in Easton, Md., during the last week in Jan- 


uary. 


N. H. FOOKS C. M. DASHIELL 
President Secretary 
Preston, Md. 


Princess Anne, Md. 


The Executive Committee thought it would be well for the 
Field Secretary to gather statistics of the holdings. Mr. Shook 
sent out requests for this information, and as soon as he could 
get the figures this information was mailed to the canners re- 
porting for tomatoes, corn, peas and string beans. 

Mr. Shook was very much handicapped in getting these re- 
ports. The clerk in his office had sickness in Ker family, which 
necessitated his getting someone else and breaking them in, be- 
sides he was having county meetings throughout the different 
counties of the Tri-State territory. Quite a few of the reports 
that came in required additional information, which took time. 
I believe with our office force organized, and if packers would 
give us reports promptly, that we should be able to get reports 
of this kind out in the future certainly within two weeks from 
the time the information is requested. I make this explanation, 
for I feel that it is due Mr. Shook. 
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KNAPP LABELERS 
and BOXERS 


and Knapp Service are available to 
Canners everywhere in the United 
States and Canada. 


Chicago 

Baltimore 

San Francisco 

Salt Lake City 
Hamilton, Ont., Can. 


FRED H.KNAPP CORPORATION 


LABELING aad BOXING MACHINES 


GENERAL OFFICE AND FACTORY 
RIDGEWOOD, NEWJERSEY 


Announcing 


THE “PRE - VAK” 
GLASS-LINED PERCOLATOR | Geen. 
(Pressure - Vacuum) 


@ Greater velocity and thoroughness of circulation gives better extraction 
of product. 


@ Cold process gives brighter color and better flavor. 
Vanilla and other Ex-  @ Second percolation with heat gives still further extraction. 


tracts are now being 

Proudler Eliminates metallic impregnation of vanilla, and consequent metallic flavor. 
companies as: United  @ Eliminates loss of alcohol through the use of the completely closed system. 
Drug, Wood and 

Selick, McCormick, 


ional Send for descriptive folder 
percolator is a distinet THE PFAUDLER COMPANY Mada ia 


addition to our line of i 
extract processing Food Products Division, ROCHESTER, N. Y. 
equipment. and pressure. 


PFAUDLER 
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Our Field Secretary had county meetings with the canners 
in practically all of the Eastern Shore counties of Maryland, 
also of Delaware and New Jersey, as well as three meetings 
with the Western Shore canners. 

I feel a great deal of gocd has been done by the canners 
meeting together in this manner where the conditions confront- 
ing them were thcroughly discussed, thus enabling them to pro- 
ceed along more intelligent lines. 

Our Association has been the means of bringing to the at- 
tention of the canners the amount of trade that is being lost by 
them by the importation of Italian tomatoes. Our Association 
has gathered a mass of information which will be submitted to 
the authorities in Washington in an effort to get some relief 
through the Tariff Commission on the importation of canned to- 
matoes. 

I also believe that our Association has been the means of 
bringing to the attention of the agricultural interests of the Tri- 
States the problems that confront the canners at the present 
time, not only on the competition of foreign canned tomatoes, 
but the competition that we must meet from other sections of 
the country that have rapidly developed in the packing of can- 
ned tomatoes, which is taking the trade that was formerly sup- 
plied by canners of this territory. 

I am pleased to report that some of the farm organizations 
have joined us in asking that the tariff be restored to its former 
level on the importation of canned tomatoes. 

Another thing I think would be well to bring to your atten- 
tion is the shipping containers that you are to use the coming 
year. No doubt there will be quite a temptation on the part of 
the canners, on account of the low price of canned foods, to try 
and buy their boxes or cases as cheap as possible with the dan- 
ger, especially on paper containers, that they will get a poor 
container that will not properly carry the goods. At the meet- 
ing of the National Canners Association in Louisville this point 
was discussed before all of the sectional meetings with the view 
of impressing upon the canners that they must use a container 
of good quality and sufficient strength to carry the goods in good 
condition until they reached the retailer, pointing out the com- 
plaints that had been made by the railroads, and that unless 
containers of this character were used that there was a possi- 
bility of the railroads taking some action penalizing canners 
who shipped goods in containers of insufficient strength. It 
seemed to be the consensus of opinion that a number two case 
of at least 220-pound testing strength should be used and made 
from the best of materials, with a corresponding test for larger 
sized containers, and, as the paper container appears to be 
coming into almost universal use, the canner should see to it 
that they get containers of sufficient strength and quality to 


carry their goods until they reach the last stage of distribution, 
the retailer. 


At the meeting in Salisbury last November it was hoped 
that we could get storage-in-transit rates adopted by the rail- 
roads, so as to enable the canners who did not have warehcuses 
suitable for storing their goods to ship them to ihe city ware- 
houses and have the rates put into efiect in time to .ave their 
goods carried through the winter, but a propcsiticn like this 
naturally takes time, and we did not get the rates put into effect 
until well along in February, which is one of ihe worst months 
for moving goods that we have during the entir2 year. Canners 
had, of course, made their arrangements for storage as well as 
necessary financial arrangements. Notwithstanding this, quite 
a few canners have availed themselves of this privilege. 


The Pennsylvania Railroad has put storage-in-transit rates 
into effect from a great many Maryland points ccvering the 
Eastern Shore and a part of the main line of the Western Shore. 
The Baltimore and Ohio Railroad is now putting in rates cov- 
ering shipments on their road from Maryland and West Vir- 
ginia points. The railroads have, however, inserted an expira- 
tion date in their tariff, and it will expire on August 1, 1926, un- 
less extended prior to that time. 


_ I feel we owe a debt of gratitude to the railroads for put- 
ting in these rates, but they were put in so late in the season 
that they could not do us much good on the 1926 pack. 


Another proposition that I want to bring to the attention 
of the Association is the marketing of canned foods. The con- 
dition of distribution of canned foods are rapidly changing. 
With the present condition confronting us with spot canned 
foods selling at a very low price, and in most cases lower than 
they can be produced, the jobber will probabiy be rather slow 
to place future orders. The chain stores generally do not buy 
heavily on futures. This means the canner must make some 


provision to carry his goods and to market them as the trade 
wants them. 


I have no solution to offer as to the method that should be 
adopted in marketing our goods. I do believe, however, that it 
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is not amiss to bring this matter to the attention of the Asso- 
ciation, and possibly some solution for the benefit of the indus- 
try may eventually be worked out. There have been several 


propositions presented. None of these, however, will work out 
of their own accord. 


The first thing to be considered is proper financing. It is 
a fact that a great majority of the canners are not financed to 
put up large packs and carry them until they are needed in 
trade channels if the buyer refuses to buy them in advance. 

One suggestion has been the formation of a co-operative 
selling medium. I cannot see how a proposition of this kind can 
be worked out unless the canner is in a financial position to 
carry his goods. If he has to market them to raise funds some 
means would have to be provided to take care of his gods until 
the market was ready to take them, and a selling organization 
could not help very materially along this line. 

Another proposition has been the formation of a group of 
canners, establishing a label and endeavoring to place it on the 
market with intelligent sales effort, packing only goods upon 
their merits. There are a great many obstacles in the way of 
a proposition of this kind. Probably the greatest one would be 
in getting uniform quality from individual canners. 

Another proposition, and probably one that may offer a so- 
lution, would be the combination of a number of the larger can- 
ners with sufficient capital to pack their goods and carry them 
until the market was ready to take them, using brands of can- 
ners which are well known and having an established market, 
also establishing new .brands of such merit that they would be 
sought after by the consumer. . 


FRANK M. SHOOK 
Field Secretary 


Easton, Md. 


The canners would of necessity have to limit their packing 
so that they could give more attention to quality and gain the 
confidence of the consumer, who is‘always willing to pay a fair 
price for goods of this kind. 


Any proposition along this line must have three things. 
First, sufficient capital; second, the highest quality goods pos- 
sible to pack so as to win the consumer’s confidence and con- 
stantly hold it; third, sales organization based on intelligent 


marketing methods and telling the consumer of the merits of 
your product. 


{ want to thank the Executive Committee and officers of the 
Association for their attendance at our monthly meetings. I 
think every member of the Committee has been present except 


on one or two occasions, when they were away from their state 
on a vacation. 


We have had wonderful co-operation, both from the com- 
mittee and the canners. Our canner membership has increased 
from 80, who signed up at the Philadelphia meeting, to about 
140. It is our hope before the end of the year that we will have 


the majority of the canners in the Tri-States as members of our 
Association. 


It is hoped to make our Association more useful as we gain 
experience in the work, and every member should make it a 
point to see that his neighboring canner, who is not a member, 
joins the Association. If we could get practically the entire 
canning industry co-operating with us we could always-have a 
true picture of what was going on at all times in the industry, 
and the truth is what we want. It is bound to prevail in the 


end, and the sooner we know it the better we can shape our 
course. 
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Honest Throughout 


—is more essential in a retort than in any other item of canning 

equipment. Human life depends on it. Skimping of material 

or labor is criminal. 

The SPRAGUE-SELLS Retort is built to stand 100% over- 
If it’s used load. It is heavier than any other kettle. The solid cast iron 
cover weighs over 500 a giving tremendous strength and 


in a Cannery rigidity. The body and bottom are 4” boiler plate. The rivets 


Sprague- Sells it. are \4” diameter, spaced 1-27/32” centers—and are actually and 
honestly pulled up tight, not bull-dozed. 

It costs us $11.00 to dish the bottoms of our kettles—an expense which 
other manufacturers avoid, but it means more even processing thru proper 
steam circulation, and long life for your Retorts, as water cannot lie in 
the bottoms and rust thru. 

With every kettle we furnish a reliable safety valve, combination pressure 
and vacuum gauge, and an absolutely dependable thermometer. 

No <a eaeealamaaae Retort has ever blown up. Remember that when 
you buy. 


General Sales Headquarters 


Sprague-Sells Corp., 500 N. Dearborn St. Chicago, Ill. 
Branch Offices 


Baltimore, Md. Los ination Cal. San Fewnsienss Cal. 
Columbus, Ohio Newark, San Jose, C 
Indianapolis, Ind. Portland, Springfield, 


Sprasue-Sells 


RETORTS 
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Continuing, President Fooks reminded his hearers 
that the market for Tri-State canned foods is steadily 
being cut down in size through the enlargement of 
canning in other regions, the high freight rates to 
points which were, in the past, always good territory 
for the products of this section, and he quoted from 
“The Optimist,” the Campbell Soup Company’s little 
house-organ, as follows: 

“Every market is constantly dropping off from the top, and 
just as constantly building up from the bottom. Each year 
2,500,000 newly-born Americans begin consuming, 400,000 some- 
what older Americans are graduating from high schools, 1,250,- 
000 brides begin housekeeping, and 1,250,000 young husbands 
begin spending their pay envelopes in a different way. 

“Each year 2,000,000 families move into new homes or 
apartments. And then, on the other hand, every year 1,400,000 
Americans die, and perhaps an almost equal number lose their 


.productive capacity. Thus, in a few years a market may be- 


come entirely new; and it may move beyond the influence of 
good-will previously obtained. ; 

What are we doing about it? How does it effect our busi- 
ness? Here is a great big prospect-turnover that must be care- 
fully watched, developed and educated. In making our plans, 
this prospect-turnover must be borne steadily in mind. With 
all these changes constantly taking place we can never afford 
to ease up on our continent-wide campaign of education. 

We are meeting these conditions by expanding our publicity 
step for step with the increase of our sales, and the steps are 
increasingly long, and the intervals between them increasingly 
short. Today, behind our sales of Campbell’s soup there is a 
power greater than has ever been put behind the merchandising 
of any grocery product. 

It is an irresistible power, working twenty-four hours a 
day, seven days a week, overcoming the forces of prejudice and 
ignorance, tearing down the walls of sales resistance, breaking 
into new markets, piling up priceless reserves of good will for 
our distributors. We are doing our part. 

What are you doing about it? Are you keeping up your 
advertising and building up your market from the bottom? To- 
day we are all on the crest of the business wave; are you keep- 
ing up your advertising and building up your market from the 
bottom? Today we are all on the crest of the business wave; 
are you building up reserves of goodwill for less fortunitous 
times? If your business isn’t worth advertising today, advertise 
it for sale.” 

He then quoted from The Review in “The Canning 
Trade” of March 29th: 

“There are a good many canners who are saying that they 
came out even last season, and adding “that is better than lots 
of others did,” but if they try to sell futures on this “dog-eat- 
dog” method, they will find themselves far from even at the end 
of this coming season. All the old stock arguments are brought 
out to justify them for selling at below cost prices; “can’t let 
the factory stand idle;” “must keep my growers for another 
year,” ete., etc., but all of them are mere excuses. If you are 
relatively sure the prices offered on futures will not return a 
profit, you had better let your factory stand idle, and your grow- 
ers will not dig a hole and throw their land into it. Other farm 
crops are not paying as well as canners’ crops, so discard that 
ancient and worn-out excuse. Your grower will not thank you 


for growing and canning a crop which the sheriff will not let 
you pay for.” 


STUDIES OF SWEET CORN SEED 


ROF. W. B. KEMP, of the University of Maryland, 
P spoke upon the general improvement of sweet 
corn seed, and the work they have been doing 
during the past two or three years. It will be recalled 
he showed the rag-doll test upon seed corn last spring, 
and this year reminded the Convention that one of the 
most-needed improvements is in the direction of uni- 
form ripening of the crop, that the majority of the ears 
may be ready, upon a given planting, at about the same 
time. He said that in an examination of corn as it 
came to one of the factories during the past season, just 
as it came from the huskers, it showed 9 per cent of it 
too young and 2 per cent of it too old, a waste in both 
— making it hard to maintain uniformity in 
the can. 
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He had charts to’show that their selected strain of 
sweet corn outyielded a commercial strain in both ton- 
nage and uniformity. In this corn the ears were ready 
within a space of seven days, whereas the commercial 
strain ran over two or three weeks in its ripening, as it 
might be called. We mean here as he did—the proper 
condition for canning. 


WORK ON PEAS 


ROF. C. E. TEMPLE, also of the University of 
P Maryland, was next asked to talk upon “Pea Dis- 
ease Control;” but before proceeding with his 
subject, he answered a question which had been asked 
of Professor Kemp, relating to the use of patented seed 
treatments, such as Semesan. He said they had not 
gone far enough in their research of this to answer 
definitely, but he advised the users to follow the direc- 
tions of the makers and not try individual experiments. 
Speaking of peas, Professor Temple said that the 
College had been called upon, some years ago, to in- 
vestigate what the canners said was a severe visitation 
of bugs—presumably the pea louse or aphis; but that 
when looked into it was found to be a pea disease and 
not bugs. It was pea Root Rot, and that this disease is 
naturally more prevalent in soil that had been grown 
to peas for some years, because in that way the trouble 
accumulates, the rot living over in the soil. He showed 
photographs of fields, one of 55 acres, which had pro- 
duced no peas whatever, “not a mess of peas,” as he 
put it. That was back in 1919. He said that root rot 
was closely related to the “water-mold,” and that it 
grows most rapidly under wet conditions; seasons that 
are abnormally wet, or the field not properly drained. 
Clay soil, which is the wettest, is more liable to trouble 
than sandy soil. He said that a drastic treatment 
would be a long-time rotation, so that peas would not 
follow peas closely. 

Professor Temple, however, is of the opinion that 
the real work cannot be well done until the amount of 
disease in the seed peas is determined, and for that 
purpose he said, fields where peas are grown for seed 
should be visited by a competent committee, and a 
careful note made of the amount of disease in the fields 
before the harvest is made. It can be told, he said, 
without trouble, and quickly; but that here is where 
the trouble should be noted, and then appropriate 
measures could be taken when that seed is sown. The 
growers would then know what to expect. 

Professor Temple said that they are seeking a dis- 
ease-resistant strain of pea seed, and in pursuit of this 
information and to further this research he said that 
President Fooks had rented and put at their disposal a 
20-acre field in Garrett county, Md., where they will 
put on their experiments and try to develop a root-rot 
resistant pea seed. 


DISPOSAL OF WASTES 


R. ABEL WOHMAN, of the State Department 
M of Health, asked permission to talk over with 
the Convention the important matter of dis- 

posal of cannery wastes. He clearly outlined the need 
to avoid pollution of streams, the killing of fish or the 
occasioning of a nuisance to some bathing beach. He 
said the people are becoming more insistant upon this, 
that complaints are increasing, that action must be 
taken, or the guilty canner will find himself in trouble. 
Cannery wastes are more effective in their harm than 
ordinary sewage, he said, because of their quantity and 
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Quality -- 


--is the canner’s watchword. He 
cannot afford to endanger his pack 
and his reputation by taking the 
slightest chance of a kerosene taste 
or odor ! 


kerosene odor, 


Can Closing Machine Oil, 


ERE are the outsanding features of this 

oil, which enable it to meet every require- 

ment of your Can Closing Machines and insure 
a quality pack: 


Vico’s Flash Point is 500° F. 


It ‘‘stands up under heat’’, which means 
better lubrication and less oil used. 


companies in the West. 


Vico Flows Freely under All Conditions 


Although it is comparatively heavy bodied, 
this oil flows more: freely than the average 
medium-bodied motor oil. 


Vico is Odorless and Tasteless 

Since it contains none of the kerosene taste or 
odor, this oil cannot taint your pack with this 
objectionable feature. It pays to make sure! 


Vico has been used with perfect results by the largest canning 


r SAMPLE FREE 


We will be glad to send you a I|-gallon sample can of VICO for 
] trial-- FREE. Write us. 


Manufactured by 


UTAH OIL REFINING CO. 


Salt Lake City, Utah 
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the continued supply over the cannery season. If the 
solids could be carefully screened out and only the 
fluids let run to thg streams, the trouble would be 
greatly reduced. Some sort of screening system must 
be installed, and he warned the canners that this is a 
work which the industry must take up, and through co- 
operative effort keep the entire canned foods industry 
from suffering from a bad name before the public. 
This will not only save the good name of canned foods, 
but it will be found very much less expensive than law- 
suits which must inevitably follow if the matter of 
stream pullution is not taken seriously by every canner. 
The Department is ready and willing to co-operate with 
every canner to the limit of its ability, and he trusted 
the canners would show the right sort of co-operation. 


‘GRADING OF TOMATOES 


R. C. C. GELDER read the set of U. S. Standards 
for Cannery Tomatoes (1926), which are as 
follows: 


U. S. STANDARDS FOR CANNERY TOMATOES (1926). 
By the United States Department of Agriculture, Bureau of 
Agricultural Economics. 


RADES for canning tomatoes which will provide a definite 
+ basis for contracts between the canner and the grower are 

meeting with increasing favor. Such grades must recog- 
nize variations in commercial value and still be simple enough 
to be practical in actual operations. 

In recommending the attached U. S. grades the U. S. De- 
partment of Agriculture has attempted to formulate he views of 
leading represenatives of both growers and canners, and care- 
ful studies of present practices show them to be practical. How- 
ever, as the idea of grading tomatoes for cannery purposes is 
new, a further word of explanation seems desirable. 

It should be understood at the outset that the only grading 
required of the grower is the removal of culls. Such tomatoes 
should be left in the field. It is not intended that the grower 
sort the tomatoes into No. 1 and No. 2 grades. The proposed 
grades provide a basis for sampling the tomatoes as they are de- 
livered to #he cannery. 

The application of these grades requires the services of pri- 
vate or official inspectors to determine the amounts of each 
grade in the various loads of tomatoes. Such inspectors must 
be capable, efficient, and above all they must be absolutely neu- 
tral. The inspector’s reports should show the percentages of 
U. S. No. 1, U. S. No. 2 and Cull tomatoes. 

Buying and selling on grade will encourage better produc- 
tion and better handling. The present practice of paying a flat 
price for everything which is accepted discriminates against the 
best growers. The grower should be paid a suitable premium 
for stock of high quality which will make a high quality manu- 
factured product. Such stock can be canned at a minimum cost. 
On the other hand, there should be suitable penalties for the de- 


livery of culls. 
GRADES. 

U. S. No. 1 shall consist of tomatoes which are firm, ripe, 
well colored, well formed, free from molds and decay and from 
damage caused by growth cracks, worm holes, catfaces, sunse.ld, 
— injury or mechanical or other means. (See minimum 
size). 

U. S. No. 2 shall consist of tomatoes which do not meet the 
requirements of the foregoing grade, but which are ripe and 
fairly well colored and which are free from serious damage 
from any cause. (See minimum size). 

__ Culls are tomatoes which do not meet the requirements of 
either of the foregoing grades. 
MINIMUM SIZE. 


The minimum size may be fixed by agreement between 
buyer and seller. Tomatoes below this specified minimum size 
shall be classed as culls. 

DEFINITIONS OF TERMS 
As used in these grades: 


“Firm” means that the tomato is not soft, puffy, shriveled 
or water soaked. 


“Well colored” means that the tomato shows at least 90 per 
cent good red color. 


“Fairly well colored” means that the tomato shows at least 
90 per cent of good red color. 
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“Fairly well colored” means that the tomato shows at least 
two-thirds good red color. 


“Well formed” means that the tomato shall not be ex- 
tremely flat or otherwise badly misshapen. 


“Damage” means any injury which cannot be removed in 
the ordinary process of trimming and peeling without a loss of 
more than 10 per cent (by weight) of the tomato in excess of 
that which would occur if the tomato were perfect. 


“Serious damage” means any injury which cannot be 
removed in the ordinary process of trimming and peeling with- 
out a loss of more than 20 per cent (by weight) of the tomato 
os ‘aes of that which would occur if the tomato were per- 
ect. 


March 1, 1926. 


Mr. Gelder explained that the idea is to pay, for 
instance, a 5c differential for No. 1 grade, the market 
price for No. 2, and pay nothing whatever for culls. The 
minimum size, he said, should be about 2”x114” in 
thickness, and he instanced the importance of this 
“thickness” measure, for it is possible to have a tomato 
two inches in diameter, but so thin as to be werthless. 
Therefore the thickness measure. He thought the can- 
ners of the entire section should agree upon some fair 
and reasonable minimum standard and hold that in all 
cases, so that the growers would know and be treated 
alike in all sections. At the difference of 5c per basket 
in price the growers would strive for the better grade, 
and as they would get nothing for the culls, they would 
leave them in the fields, where they should be left. 

Asked how this grading would be done and by 
whom, he replied that the tomatoes will be graded by 
taking several baskets from a load, carefully sorting 
them into the three grades—No. 1, No. 2 and culls, and 
payment would then be made for the load on the per- 
centage shown by this grading. 

The County Agents had taken up with the U. S. 
Department of Agriculture the matter of securing Gov- 
ernment inspectors, on the plan of “Shipping Point 
Grading,” and had been told that if the canners wanted 
inspectors the Government could furnish apout ten if 
they were given notice in time to train the men. Such 
men would act with Government authority, but would 
be paid by the canner employing them, the cost being 
about $40 per week. Mr. Gelder thought it was more 
x question of instructing the growers and making them 
understand that a higher grade of tomatoes must be de- 
livered upon all contracts, but that they would draw 
better pay for better tomatoes, on the basis of these 
grades. The grades are optional, he explained, and the 
Government is not trying to force them on the growers, 
nor the canners. It has been studying this question, at 
the behest of both growers and canners, for several 
years, and these standards are the result of such study. 


Mr. Radebaugh was asked how this grading 
worked in the Western States, where he had seen it in 
operation, and he replied, without naming the region, 
that he had figures as follows: 


29 per cent No. 1s; 61 per cent No. 2s and 10 per 
cent culls. 


He further explained that tomatoes which ran 70 
per cent No. 1s packed 30 cases to the ton, whereas to- 
matoes which ran only 40 per cent No. 1s packed only 
25 cases to the ton. 


Mr. Radebaugh, in answer to an inquiry, took occa- 
sion to say that apparently there was some tomato seed 
being offered as Tri-State Association seed, but which 
he could not trace as having come from the Association, 
and he warned buyers to be on their guard in this. 
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Patented 


Bliss No. 15K Automatic Flanger 


The list of can manufacturers who have for years 
used the Bliss No. 15K Automatic Flanger in- 
cludes the best known names in the can indus- 
try. These concerns manufacture cans every day 
and must have the best equipment. That a large 
percentage of the machines in these plants were 
sold on repeat orders is a very good indication of 
what the users think of the machine and a user 
knows what the machine will do. Ask a user. 

We build complete lines of Automatic Can 
Making Machinery. High Speed lines for large 
production—Semi-Automatic lines—Hand and 
Foot operated equipment. 


BLISS MACHINERY 


E. W. BLISS CO., BROOKLYN, N. Y., U.S. A. 


Factories: Brooklyn, N. Y. Hastings, Mich. Salem,O. Cleveland, O. 
Sales Offices: Detroit Philadelphia 


Cincinnati Rochester 


Foreign Factories and Offices: ig: eg Eng. . Turin, Italy Paris, France 


LISS 


No. 452 
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Next Season’s Catsup Pack! 


Do you want to take the worries out of catsup 
filling - operate continuously - fill without slop or waste - 
no filling of broken bottles? 


Do you want to rinse and sterilize bottles in a 
simpler, more dependable way - with less trouble - 
without breakage? 


Then get the Kiefer Automatic Bottle Sterilizer 
and the Kiefer Rotary Vacuum Filling Machine - 


the standard unit in many plants. 


Action now will insure delivery in ample time. 


The Karl Kiefer Machine Co. 


Cincinnati, Ohio. 
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President Fooks called upon the Traffic Committee, 
in charge of the Storage in Transit matter, Mr. Ralph 
Dulany, chairman, and he reported the establishment 
of this feature with both the Pennsylvania and the 
B. & O. Railroads, but reminded the Convention that 
the time limit was August Ist. As there are large 
blocks of goods in storage, and grave danger that if 
forced out at that time that the market would be badly 
demoralized, they had drawn up a resolution to have 
this date extended. This resolution was presented and 
unanimously passed. The resolution reads: 


Storage in Transit Resolution 


Whereas, at the request of the Tri-State Pack- 
ers Association, made last November, the Penn- 
sylvania Railroad Company and the Baltimore and 
Ohio Railroad Company have granted to the pack- 
ers of the Tri-State territory storage in transit 
rates, which have recently been put into effect, and 
which arrangement will expire August Ist, 1926, 
unless extended. Be it therefore 

Resolved, That the Tri-State Packers Associa- 
tion, in convention assembled, at Baltimore, this 
thirty-first day of March, 1926, hereby earnestly 
request the said railroads to extend the storage in 
transit rates in order that the balance of the 1925 
pack now held at the factories, and also the new 
pack, may be marketed in an orderly manner and 
without causing unnecessary losses to the growers 
and packers; and be it further. 

Resolved, That the officers of the Association 
are hereby directed and authorized to forward 
copies of these resolutions to the traffic officials 
of the railroads comprising the Trunk Line Asso- 


ciation. NELSON H. FOOKS, 
C. M. DASHIELL, Secretary. President. 
(Attest) Preston, Md. 


Next President Fooks called attention to the re- 
cent heavy loss sustained by the Association, and bv 
the individual canners, in the recent death of Fred. P. 
Roe. High tribute was paid him as a man and as an 
Association worker. Secretary Dashiell also voicing 
his appreciation. A rising vote as a testimony was 
taken, and President Fooks appointed a committee to 
draw up a suitable resolution, and it was presented 
and unanimously adopted, as follows: 


Fred. P. Roe 


When in the designs of an All-Wise Provi- 
dence, Fred. P. Roe was called to his eternal re- 
ward on Thursday, March 25th, 1926, his family, 
friends and associates lost one who had endeared 
himself through an unusual gift of all that is best 
in human nature: faithfulness, kindliness, consid- 
eration and devotion; and the canning industry 
saw pass to his reward one who ennobled his call- 
ing, was an honor to the business, and had drawn 
about him only friends, because he made such of 
all whom he met; 

Therefore, bowing humbly to the will of Him 
who merely loaned him to the world all too short- 
ly, and wanted him back, the Tri-State Packers 
Association, in convention assembled, wishes to 
record its high appreciation of him as a man, as a 
friend, as a fellow canner and as a life-long worker 
for the betterment of this Association, and so ex- 
presses its sincere regret at his passing. 
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And Be It Further Resolved, That this resolu- 
tion be spread upon the minutes of the Associa- 
tion, and that a copy be sent to his family. 


Arthur I. Judge, 

Lucius Hires, 

F. A. Torsch, 

C. M. Dashiell. 
With this the session adjourned. 


THE BANQUET 


HERE were possibly two hundred and fifty sat 
down to the banquet of the Association, served 
in the main dining-room of the Hotel Rennert, 

with Governor Albert Ritchie as guest of honor, and 
Judge J. Harry Covington as the speaker of the even- 
ing, and The Get-Together Committee hosts. 

A banquet at the Rennert seems always to move 
smoothly and to be enjoyable, possibly because the 
Rennert holds the secret to the happiness of mankind— 
good “feeding.” The dinner was delicious. A good or- 
chestra played tuneful melodies, and Carl Cooling, act- 
ing as Song Leader, made the crowd sing all the popu- 
lar songs—and it did it “mighty” well. There were 
some moments when the whole assembly seemed to be 
in perfect accord, more like a choral society than a 
bunch of canners and their friends. 

Governor Ritchie, after being introduced by 
Toastmaster, President Fooks, and who incidentally 
filled this role excellently, said he had not come to 
speak, but merely to be with his good friends of the 
canning industry. He would urge the canners, he said, 
to co-operate with each other in a better way; to work 
together and help build up their industry to the high 
point it deserved, and he ended by promising that the 
State would make what appropriations it could afford 
to help them in their work along the lines of crop im- 
provement or advancement. 

Judge Covington made what one canner said was 
the best speech he ever heard this gifted orator make. 
No one ever gets too much of Judge Covington. He is 
the greatest word handler, sentence constructor of the 
times, we believe. His unusually long sentences are 
always clear, always perfectly hung together, and he 
never for an instant, through possibly a dozen clauses, 
loses the thread of his thought, nor confuses his lis- 
teners. 

And he knows canning and the canners. And he 
told the canners a lot of very plain truths, in a way 
that could not be misunderstood, and then he ended up 
with the warning regarding the depopulation of the 
country districts and the over-population of the urban 
sections that sent every man who heard it home with a 
thoughtful look upon his face. If Rome fell from such 
a situation, what was to save America? We commented 
upon this phase of his address last week, and no need 
to repeat here. 

THE CLOSED SESSION 


A Real Meeting of Canners—Plain Talk 


ND now we venture upon dangerous ground, for 
this was a closed or executive session, for can- 
ners only, and while we were privileged to sit in 

and keep the minutes of the meeting, what went on was 
not intended for the public. But it was so good that we 
are venturing on this thin ice, though we would hate 
to have President Fooks after us—for he is a “power- 
ful big” man. This was about the best meeting of can- 
ners this old Association has ever held, and we can tell 
every canner that had he been present he would agree 
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PEA PICKING TABLE 


CLOSED RETORT 


PEA BLANCHER 


BERLIN 


CHAPMAN 


PEA MACHINERY 


Berlin-Chapman Company 
Berlin, Wis. 


Tri-States Salesman:—H. R. Harding, 2827 Winchester St., Baltimore, Md. 
PEA APHIS COLLECTOR Complete line of Canning Machinery for any canning plant. PEA ELEVATOR 


THE SCOTT VINER COMPANY 


solicits inquiries regarding 
VINERS, FEEDERS and UNDER CARRIER SEPARATORS. 


This Company was organized by and is under the 
personal supervision of Thomas A. Scott, for 
| twenty-five years the General Manager of the now 
liquidated Chisholm-Scott Company. 


All inquiries receive prompt attention. 


391 W. Spring Street COLUMBUS, OHIO 
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with us. It was helpful and enlightening. But that is 
exactly what membership in this Association now pays 
for, and why the outsider should not have the benefit 
of it, without paying. They are doing a lot of real 
work, difficult to tell about or explain to the canner 
who must be “persuaded” to join any association. We 
never could understand why any canner will stand out 
when he sees other leading canners putting up their 
money and enthusiastic about what is being done. But 
there are a lot of this stripe canners; they seem to be 
proudest of their ability to say “You’ve got to show 
me.” In fact, they ought to be ashamed of it. It be- 
tokens dumbness. Most of these are lodge members of 
some order or many, and they would give up almost 
anything rather than membership in their lodge. You 
lodge members! Ask yourselves, honestly, were you 
“shown” the real value or attractiveness of that lodge, 
before you joined? Or did you not learn its real value, 
only after you joined? You ought to be at least as 
faithful to the industry in which you make your living 
as you are to the lodge which lends to your pleasure or 
happiness. 

President Fooks opened this meeting with a state- 
ment that it was to be a closed session, and asked that 
only members remain, and he had the roll called. He 
proceeded to say that the time has come when the can- 
ners of the Tri-States must carefully note how other 
canning sections are working on a high quality scale, 
and gaining and holding their markets in that way. He 
named section after section lost to this territory merely 
because other canners furnished the better quality de- 
manded, and which the Tri-State canners would not 
furnish. Not that they could not; but, apparently, 
would not. 


It was suggested that the Association be incor- 
porated, and that the name be changed from “Packers” 
to “Canners.” There was considerable discussion on 
this, and it was finally moved and carried that a com- 
mittee, with power to act, be appointed. ‘I'he Chair ap- 
pointed as such Committee: Senator L. B. Towers, 
chairman; Lucius Hires, of New Jersey, and E. P. Nich- 
olson, Delaware. 

Mr. Edw. A. Kerr gave a splendid talk upon the 
need of canners doing something to hold and, if pos- 
sible, to extend their market. He clearly showed that 
the section produces as fine quality raw products as 
anywhere in the country, and that, therefore, it but re- 
mained for the canners to be faithful to their trust and 
produce goods of a similar quality. That done and the 
problem would be solved. And he warned them that if 
they did not do this, they might expect to continue to 
wallow in the unsatisfactory financial conditions in 
which they now find their industry. It has gone far 
enough—too far, in fact, and the time is now, not some 
other year. Do it now or sink down and out of sight 
as canned foods producers. 

He exhibited a neat sketch of a card, advertising 
the use of canned tomatoes as a health product, urging 
larger consumption, because of their high vitamin con- 
tent and general health-producing qualities. A card of 
this sort could be prepared in quantities at small cost, 
and one should be put into every case of canned toma- 
toes. Along with this should go a dozen or so small 
pamphlets, printed in neat form, telling the story of the 
tomato and giving ways and means of using them. 
This would be direct advertising of the finest sort, di- 
rect to the retailers. And, in addition to this, must go 
the proper use of the best advertising space in exis- 
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tance—space that is absolutely sure to reach the homes 
and the consumers that all big advertisers most heart- 
ily seek—the label on the can. Make use of that fine 
space to carry the story of canned tomatoes, with re- 
ceipts and ways of using. This space on the label can 


be used he reminded them, without the expenditure of 


an additional cent. And if the can goes to the house- 
keeper or consumer, the label goes with it. 


CHANGES IN THE AMERICAN CAN CO., 
STAFF | 


GORDON H. KELLOGG 
Recently appointed Asst. General Manager of Sales, assistant to 
Geo. W. Cobb, at the New York City office. 


\ 


HARRY KAESELOW 
Succeeding Gordon H. Kellogg, as District Sales Manager 
at Rochester, N. Y. 


Mr. Kerr warned them that they must now think 
of quality rather than quantity; in fact, they must 
think of quality only. It is the amount of poor quality 
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Ermold Labelers 


Back of every machine is the largest 
and finest equipped plant in the 
world, devoted to building labeling 
machinery PLUS, nearly a half cen- 
tury of machinery building experi- 
ence. 


Installing an Ermold is an investment 
to you. 


Edward Ermold Company 


The Largest Manufacturers of QUALITY Labeling Machines 
Hudson, Gansevoort and Thirteenth Streets 
NEW YORK CITY. 

SOLE CANADIAN AGENTS 
Freyseng Cork Company, Toronto & Montreal 


OYSTER STEAM BOX} || LEWIS CUTTER 


— FOR — 
Beans, Okra, Celery, Rhubarb 


With improved sliding doors, 
doing away with the hinged 
tracks, giving increased service 


Alttention, Mr. Canner:- If your cutter does not cut old and 


Edw. Renneburg & Sons Co. 


MACHINE AND BOILER WORKS 


2639 Boston Street Baltimore, Md. 
WORKS 
ATLANTIC WHARF, BOSTON STREET & LAKEWOOD AVE. 
BALTIMORE - - MARYLAND 


stringy beans clean, then you should have a Lewis 
Cutter, which cuts perfectly. 
We also build; Pineapple Peelers, Corers, Sizers and Slicers, Power Can 
Testers for any size cans, up to 5 gallon Oil Cans. 


E. J. LEWIS Middleport, N. Y. | 
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canned foods everywhere that has hurt the market; 
not the amount of good canned foods. 


This discussion, for it was indulged in by most if 
not all, produced something very much like an old-time 
Methodist experience meeting, or a Billy Sunday re- 
vival, and there were a lot who “hit the sawdust trail.” 
“We know what we’ve done, and I'll not speak of any 
others, but say that I have packed this poor quality 
stuff, to meet a price, and it was wrong and I knew that 
it was wrong. But I listened to the price maker. “One 
tomato and two juice,” is what has wrecked the Tri- 
State tomato market, and we all know it. It makes no 


ATTENDED CANNED FOODS WEEK 
COMMITTEE 


Vv 


HARRY L. CANNON 
Ist. Vice President 


National Canners Association 


difference if other sections have done as bad, or worse. 
We must change, and we will.change”—that is the way 
they talked, and if the “Amens” were not moaned out, 
they looked it, and they meant it. Take 140 leading 
canners of this Tri-State region, packing three-quar- 
ters of the total output, all fully awake to the cause of 
the trouble, and filled with a determination to remove 
that cause, and you have a situation that must be con- 
sidered. That is the size of the membership today and 
growing rapidly. 
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They are going to devise a simple slogan to be used 
on all labels, to identify Tri-State canned foods as 
packed by members. The Florists, you know, adopted 
such a slogan, in identical letters: “Say it with flow- 
ers,” a line in script type, which all the world now 
knows. 

Merchandising research work to discover where 
and how markets can be opened up; the proper kind of 
label to employ; the trend of the chain store towards 
packers’ labels and the exclusion of the jobbers’ labels; 
the careful labeling of the cans as to neatness, and the 
neatness of the case in its stenciling or printing and 
many other subjects, were spoken upon without any 
hesitation or attempt to cover up. “Why should to- 
mato growers try to deliver culls and scabbs on con- 
tracts; the corn grower does not try to deliver nubbins 
on contract?” The cheapest thing about the cannery is 
the raw tomato stock—put more of it into the cans, and 
give the consumer the benefit. 

Discussion as to how many tomatoes should be 
packed in 1926 varied all the way from nothing up— 
one of the large canners claiming that if 25 per cent 
of a normal pack were produced it would sink the whole 
tomato canning industry, and gave it as his belief that 
there are enough tomatoes now held to supply the 
market. 


In no other industry do the buyers or distributors 
attempt to set the standards for the manufacturers; 
why, then, should not the canners adopt their own 
standards, in conformity with popular demands, but 
canners’ standards, and not brokers’ or buyers’ stand- 
ards. 


That is the sort of discussion which went on for. 


nearly four hours, and ended up with a determination 
to hold other such sessions in connection with every 
meeting. 


If you who are on the outside have had a slight 
glance at what went on in the inside this time, let us 
tell you that you have been told nothing of the real 
“work,” as they say in lodge meetings. You must be 
on the inside to get that. And the sooner you get in 
the better for you. 


It was furthest from the desires of the writer to 
betray the confidence reposed in him, and this is given 
merely that others may understand what they are miss- 
ing—and come in. 


TAKING TOO MUCH LATITUDE 


E can sympathize with our Chicago contempo- 
W rary, The Canner, when it says: 

“It is learned that there is ‘nothing to’ the 
story, published in Eastern trade papers, to the 
effect that the formation of another Food Brokers 
Association was being discussed. If you have ob- 
served, often there is nothing to what is published 
in Eastern trade journals”— 

for misery loves company. And it is undoubtedly need- 
less for us to say that he does not refer to The Canning 
Trade, nor mean us; but being published in the East, 
we feel that they should have made the reference at 
least a little more local, and it would have been well to 
have been decidedly more specific, because all the world 
knows that the East is the home of the great trade 
journals. We speak of trade journals in other lines, of 
course, because modesty forbids such reterence to this 
industry, in one instance, and truth in others. 
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The machine which is different. 


‘“‘Invincible’’ 
STRING BEAN GRADER 


The best thing yet ! 
First snip the beans, 

then put them thru’ 

the “Invincible” Grader. 
Wonderfully nice work- 
precision sizing, will be 
the result. 


We advise your ordering early 


to prevent disappointment. 


May we send you our catalog ? 


S. HOWES CO., INC. 


INVINCIBLE GRAIN CLEANER CO. 
SILVER CREEK, N. Y. 
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Southern 
Cans 


Will soon be made 


Gibbs Industrial 
Building 


3500 E. Biddle Street 
Baltimore, Md. 


Unusual Manufacturing and Shipping 
Facilities 


Southern Can 
Company 
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CANNING NEWS AND NOTES 


What's doing in all parts of the Country. New firms, 
changes etc. 


Yellow Spring, W. Va.—Cline Brothers, Inc., of Yellow 
Springs, are interested in the opening of a cannery in this vi- 
cinity. 

Lexington, Ky.—The Kentucky Canning Company has pur- 
chased the “Old Jordan” distillery, which they will remodel into 
an up-to-date cannery. 


Mt. Sterling, Ky.—B. C. Moreley Co., of Roanoke, is all 
ready to start on the new $25,000 cannery at Mt. Sterling, Ky., 
as scon as the weather will permit. The company is now en- 
gaged in signing up tomato acreage. 


Madison, Ind.—The T. A. Snider catsup factory at Madison, 
Ind., was to have been closed this season, but the decision has 
been changed, and the cannery may be operated. 


Wabash, Ind.—The Wabash Canning Company has con- 
tracted for 2.000 acres of corn and 800 acres of peas for canning 
purposes. The statement was made by L. L. Hyman, President 
of the Wabash Canning Company. 


Jellico Plains, Tenn.—The construction of the new plant of 
the Stokely Bros. Co. at Jellico Plains is moving along at a rapid 
rate, and it is hoped to have it completed in time to handle the 
season’s first crops. 


Petersburg, Ind.—Parsons-Scoville Co., of Evansville, Ind., 
who have heretofore operated the big Petersburg Sanitary Car- 
ning Co. for five years past, have notified tomato growers that 
the factory would not be operated in 1926. 


Newberry, Ind.—The cannery at Newberry, Ind., was’ ope- 
rated last year, but the company was not incorporated. It has 
just been organized and incorporated. Henry Brown, Presi- 
dent; Earl Borter, Secretary-Treasurer. 


Petersburg, Ind.—Officials of the Petersburg Sanitary Can- 
ning Company have notified their growers that they will not 
operate this coming season. 


Winslow, Ind.—Those interested in the proposed cannery for 
Winslow, after considering the present market conditions of 
canned foods, have banished their plans for the present season. 

Fowler, Ind.—The newly organized Carron & Co. are pre- 
pared for work on their new plant, and are now busy signing up 
800 acres of corn. 


Indianapolis, Ind.—What probably constitutes a record in 
the single filing of telegrams was established in Indianapolis 
Saturday, March 13th, when the Van Camp Products Company 
forwarded telegrams to 5,000 grocery distributors in all states. 
Each dispatch ecntained 543 words, a grand total of approxi- 
mately 2,700,000 words. The telegrams were cleared in approxi- 
mately six hours. The day’s file, according to A. A. Brown, city 
superintendent of the Indianapolis Western Union office, is the 
largest single file of telegrams ever given to any Western Union 
office during his 40 years’ experience. 


East Jordan, Mich.—The East Jordan Canning Company 
has been organized and the officers elected: W. P. Porter, Presi- 
dent; W. A. Strobel, Vice-President; George Carr, Treasurer; 
R. C. Superman, Secretary. A site has been chosen, articles of 
incorporation issued and construction will begin as soon as 
weather permits. 


Lansing, Mich.—The Michigan State Department of Health 
and Conservation held a meeting of state canners at Lansing 
recently, at which a representation of 12 canneries were present. 
Canners were notified that definite steps to avoid pollution of 
streams from their plants must be taken within 60 days. 


Hoopeston, Ill.—Both the Hoopeston and the Illinois Can- 
ning Company are considering the installation of sprinkler sys- 
tems in their plants. By so doing it will not only cut down on 
fire risks, but will enable them to obtain a much better insur- 
ance rate. 


Monett, Mo.—The cannery at Monett, Mo., has contracted 
for over 200 acres of tomatoes. The price paid farmers this sea- 
son is $12.00 per ton, as contrasted with $14.00 a ton, which 
caused farmers to hesitate at first about contracting. 


Fort Collins, Colo—The Fort Collins Canning Co., are con- 
sidering the enlargement of their cannery to handle beans and 
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peas in addition to cherries and gooseberries, for: which they 
are now equipped. 


Ogden, Utah.—The John Scowcroft & Son Company will 
erect a cannery at Ogden. Articles which they intend to pack 
are not known, but they will pack under their own label. 


Salinas, Cal.—A copy of articles of incorporation of the E. 
B. Cross Canning Co., a Monterey concern, was filed in the office 
of the county clerk, T. P. Joy. Cannery has a capital stock of 
$100,000. E. B. Cross, of Pacific Grove, and others are direc- 
tors. 


Stockton, Cal.—Articles of incorporation were filed today 
with County Clerk Eugene D. Graham by the California Planta- 
tion Canners, Inc., following approval by Secretary of State 
Frank Jordan on March 15. J. L. Craig, G. Strother Foukes 
and Louise Craig are the directors. Stockton is the principal 
place of business. Capital stock aumonts to $500,000, 5,000 
shares at $100 par each. The shares are 2,500 common and 
2,500 accumulative preferred at 7 per cent, with interest start- 
ing September 1, 1926. The corporation reserves the option to 
buy back at $105 plus accruals. A general canning and pre- 
serving business, dealing in fruits, vegetables and cereals, with 
the right to produce, can and sell its products, is the scope of the 
business planned, according to the articles. 


Monterey, Cal.—A copy of the articles of incorporation of 
the E. B. Gross Canning Co., a Monterey concern formed re- 
cently, was filed yesterday afternoon in the office of County 
Clerk T. P. Joy. It has a capital stock of $100,000 at $100 per 
share. Directors are E. B. Gross, of Pacific Grove; P. J. Dough- 
erty, of Monterey; T. H. Scholer, of Pacific Grove; C. L. Car- 
oll, of Pebble Beach, and A. G. Metz, of Monterey. 


Sunnyvale, Cal.—Schuckl & Company, Inc., plan extensive 
additions and improvements to their present plant. It is under- 
stood that the alterations as planned will give approximately 
40 per cent increased production. 


Patterson, Cal——A milk condensary plant, with a daily out- 
put of 25,000 pounds is to be added to the p!ant of: the Mutual 
Creamery, according to announcement by Emil Hagstrom, pres- 
ident of the creamery. 


Fort Worth, Texas—Mr. Norman B. Taylor plans entering 
the canning and preserving business at Fort Worth. 


We manufac- 
ture canning 
machinery 


Liquid and Soup Filler 


Robins-Beckett 
Can Cleaner. 


Pear Corers. 


Pear Paring 
Machines. 


Write for our general 
catalogue. 


Open and Closed 
Process Kettles 


A. K. Robins & Co. Inc., Baltimore Md. 


Complete Plants Furnished 
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50 Years 
Breeders of Better Seeds 


Rich, creamy, slender oval pods, 5 to 6 
inches in length, free from rust, i 
straight and entirely stringless. 

Seed: white, with very small, black eye. 
Plant: robust, about 18 inches high, erect, 
bushy, and very prolific. 

We know of no wax variety more desir- 
able for Canner’s use. 


Tells. 


Reg. Trade Mark 
ROGERS BROS. SEED CO. 
Breeders and Growers 

OTHER WAX VARIETIES CHICAGO, ILL. 
Webber Wax Wardwells, Kidney Wax, Stringless Refugee Wax. 


“NOW BOOKING CONTRACTS FOR 1926 CROP DELIVERY” 


ROGERS IMPROVED KIDNEY WAX 


IT DOES MAKE A DIFFERENCE 


Whether you wash your cans or not. Wise 
buyers prefer to purchase from canners who 
pack a quality product in clean cans. 


The Hansen Sanitary Can Washer 


not only wins the buyer’s respect for your can- 
ned goods; it increases your factor of safety 


against spoilage. It actually decreases the 
number of swells due to bacteria found in dirt 
and dust. 


Improve the quality and saleability of next year’s 


pack by ordering a HANSEN now. 


Hansen Canning Machinery Corp. 


84-90 Hamilton St. 
CEDARBURG, WISCONSIN 
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CANNED FOODS WEEK CANVASS BEGUN 
HE canvass for contributions to the Canned Foods 
Week fund for 1926 was launched at an enthusi- 
astic meeting of presidents and secretaries of 

State and Sectional canners’ associations held at the 

Sherman Hotel in Chicago, April 2. The meeting was 

called by the Canned Foods Week Committee of the 

National Canners Association, and representatives of 

the canning industry from practically every section of 

the country were in attendance. 

The Canned Foods Week Committee has set 
$60,000 as the amount needed to finance a campaign 
equal to that of last year. The bulk of this fund will 
be secured through the co-operation of the State and 
Sectional associations, which will make a complete can- 
vass of the canners in their respective districts. Every 
canner in the country will be given an opportunity to 
subscribe and do his share toward making the 1926 
campaign an outstanding success. 

Further plans for the campaign are dependent in 
large measure upon the results from the canvass now 
under way, and it was arranged that reports upon the 
contributions pledged will be made to the Canned Foods 
Week Committee by May 15, along with a statement 
of the approximate additional contributions that may 
be counted upon. . 

Canners located in sections not having State or 
local associations will be solicited directly by the 
Canned Foods Week Committee and asked to send in 
their pledges by the same date. 

In the general discussion of plans for the coming 
campaign canners present emphasized two points in 
particular—the excellent results obtained last year and 
the greater need existing this year for a Canned Foods 
Week that will help more production into consumption. 
Confidence was expressed that canners will realize the 
need of Canned Foods Week and will give it the finan- 
cial support essential to its success. 

Those present at the meeting were: 

Elmer E. Chase, President, National Canners Associa- 

tion ; 

Royal F. Clark, Chairman, Canned Foods Week Com- 
mittee, Beaver Dam, Wis. 

James A. Anderson, Canned Foods Week Committee, 
Morgan, Utah. 

Wade L. Street, T. A. Snider Preserve Co., Chicago, IIl., 
representing James Moore, of the Canned Foods 
Week Committee. 

John P. Street, Secretary, Association of New York 
State Canners, Rochester, N. Y. 

Harry Imwold, Secretary, Baltimore Canned Goods Ex- 
change, Baltimore, Md. 

J. R. Brown, President, Illinois Canners Association, 
Rochelle, 

Bert Powers, President, Indiana Canners Association, 
Gaston, Ind. 

Kenneth Rider, Secretary, Indiana Canners Associa- 
tion, Matthews, Ind. 

L. S. Argall, Iowa-Nebraska Canners Association, Mar- 
shalltown, Iowa. 

Bruce White, Maine Canners Association, Brunswick, 
Maine. 

M. C. Hutchinson, President, Michigan Canners Asso- 
ciation, Fennville, Mich. 

W. P. Hartman, Secretary, Michigan Canners Associa- 
tion, Grand Rapids, Mich. 

C. D. Geidel. Secretary, Minnesota Canners Associa- 
tion, Le Sueur, Minn. 

S. T. Brown, President, Missouri Valley Canners Asso- 
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ciation, Harrison, Ark. 

W. W. Wilder, President, National Kraut Packers As- 
sociation, Clyde, Ohio. 

Roy Irons, Secretary, Ohio Canners Association and 
National Kraut Packers Association, Clyde, Ohio. 

E. M. Burns, Secretary, Northwest Canners Associa- 
tion, Portland, Ore. 

Charles G. Summers, Jr., President, Pennsylvania Can- 
ners Association, New Freedom, Pa. 

W. M. Henry, Secretary, Southern California Canners 
Association, Los Angeles, Cal. 

N. C. Sprague, Secretary, Southern California Fish 
Packers Association, Los Angeles, Cal. 

J. G. M. Barnes, President, Utah Canners Association, 
Kaysville, Utah. 

H. [iat Utah Canners Association, Ogden, 

ah. 

B. R. Ikenberry, President, Virginia Canners Associa- 
tion, Daleville, Va. 

John A. Lee, Secretary, Western Canners Association, 
Chicago, Ill. 

F. A. Stare, President, Wisconsin Canners Associaticn, 
Columbus, Wis. 

W. E. Nicholoy, Secretary, Wisconsin Canners Associ- 
ation, Madison, Wis. 

L. R. Wing, President, National Food Brokers Associa- 
tion, Chicago, 

Paul Fishback, Secretary, National Food Brokers As- 
sociation, Indianapolis, Ind. 

R. W. McCreery, Marshall Canning Company, Marshall- 
town, Iowa. 

C. J. Walden, Royal Packing Company, Los Angeles, 
California. 

Charles P. Guelf, President, Canning Machinery and 
Supplies Association, Cambridge, N. Y. 


SPECIAL RATES FOR WESTERN MEETING 

UR 42nd Annual Convention will be held at Cry- 
O stal Room, Hotel Sherman, Chicago, April 15, 

Thursday, and April 16, Friday, 1926. 

If you are in the territory of the Western Passen- 
ger Association, namely, Illinois-lowa-Minnesota-Mis- 
souri-Wisconsin-Upper Peninsula of Michigan-North 
Dakota-South Dakota (east of the Missouri River)- 
Omaha, Neb.-Atchison and Leavenworth, Kan., and 
points between those cities and Chicago-Winnipeg, 
Canada, and that territory of Southwestern Passenger 
Association which includes all of Missouri. Get a cer- 
tificate from your agent when you buy your ticket one 
way to Chicago, and we will be able to secure you half 
fare to return by same route. 

We have not yet completed our program, but as- 
sure you that it will be interesting. 

The convention begins at noon luncheon, Thurs- 
day, April 15, 1926. 

The price of the luncheon, including smokes, is 
$1.25, and we will have some very fine addresses, in- 
cluding one from Hon. Renick W. Dunlap, Assistant 
Secretary, United States Department of Agriculture. 

Please mail enclosed postal card after filling it out; 
we will have to know how many to provide luncheon 
for, and will reserve hotel room reservation for you if 
so desired. 

Spring has arrived early; the weather in Chicago 
is now delightful and is likely to so continue. The 
“flu” is rapidly disappearing, and our Health. Depart- 
ment tells us that there is no danger to be apprehended 
by visitors, as it will entirely disappear by April 15-16, 
1926. JOHN A. LEE, Secretary. 
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“We excel Our Labels 
in‘Designs are the Thghes est Standard 
of Artigtic erit for Commercial Value. 


Ask for our Superior Line for your i Grade. 


Stecher Lithographic ©. 
Reochester, N-Y. 


T 


PROTECTING an INDUSTRY 


HE rich qualities and delicate flavors which have made popular many varieties of 
nationally famous canned products are protected in every process of manufacture 


by the sweet, wholesome, sanitary cleanliness which the use of 


Cleans Clean 
Satary Cleaner», 


so dependably provides. 


This cleaner has a natural cleaning action free from the harmful corroding effects which 


Indian in circle result when cleaners of caustic or lye content are used. _It imparts a sanitary cleanliness 


entirely free from odor and _ because it is such an easy rinser it leaves the surface of cook- 
ers, fillers, tanks and tables entirely free from foreign matter and faultlessly clean. 


Wyandotte Sanitary Cleanser is a dry white powder which never loses its cleaning effici- 


ency whether stored in a warm, cold or damp place; and because it can be depended up- 
on to the last grain in the barrel it is also most economical. 


Order from your supply house. 
It Cleans Clean. 


The J. B. Ford Company Sole Mnfrs. Wyandotte, Mich. 


29 


Sill 


4 

— 
= : 
= 
= 
= 
= 
= 
= 
= 
= 
1 
= 
= 
= 
= : 
= 
= 
= : 
: 
= 
= 
= 
= 
= 
= 
= 
= 
= 
= 
= 
= 
= 
= 
= 
: 
= 
= 
= 
= 
= 
= 
= 
= 
= 
= 
= 
= 
= 
= 
= 
= 
= 
= 
= 
= 
= 
= 
= 
= 
i = 
= 
i = 
= 
= 
— 
= 
= 
= 
= 
= 
= 
= 
= 
= 
= 
= 
Reine, 
= 
= 
= 
= 
in every package = 
= 
= 
= 
= 
= 
= 
= 
= 
= 
= 
= 
= 
= 
= : 
= 
= 
— 
© 


30 THE CANNING TRADE April 12, 1926 


r Corn Seed For Sale 4 


We have surplus seed of the following varieties for sale: 


Golden Bantam 84 cents per lb. Early Crosby 9 cents per lb. 
Country Gentleman Early Evergreen — | 
This seed was practically all planted on our own farms and grown under 


our personal supervision for seed purposes, and is of excellent quality. 


MOHAWK & GENESEE VALLEY FARMS CORP. 
Temple Rochester, N. Y. 


‘The Kyler Boxing Machine 


Sturdy and Accurate 
A glance at the cut shows how substantially the 
KYLER BOXING MACHINE is made. In ad- 


dition, it possesses an accuracy that is absolutely 


dependable. 
A QUALITY BOXER ata reasonable price. 


Circular on request. 


Manufactured and Sold by 
Westminster Machine Works. 


Westminster, Md. 


PEA GRADERS 


oc OC OC OC OC 


Manufactured and Sold by 


Sinclair-Scott Company 


Baltimore, Maryland. 
Makers of Nested Pea Graders, Colossus Pea Graders, and Other Canning Machinery. 


| 
| 
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CHISHOLM-RYDER CO., Inc. 


NIAGARA FALLS, N. Y. 


SUCCESSORS TO 


CHISHOLM-SCOTT CoO., 
Columbus, O., and Niagara Falls, N. Y. 


S. M. RYDER & SON, 
Niagara Falls, N. Y. 


MANUFACTURERS OF: 


Green Pea Viners Green Bean Graders Can Markers 
Green Pea Feeders Green Bean Cleaners Lift Trucks 


Green Bean Snippers 


Conveyors 


Special Machinery Built to Order 


WAREHOUSES: 
Columbus, Wis. Ogden, Utah 
Baltimore, Md. 


SPECIAL AGENTS 


A. K. Robins & Company, Inc. Leavitt & Edington Co. 
Baltimore, Maryland Ogden, Utah 


Brown-Boggs Company, Ltd. 
Hamilton, Ontario 


Conveyor. Built with re- 
serve Ruggedness. 


“WRIGHT” Universal Drive-Head Can 


SYRUPER 


This type of Cenveyor 
can be set at any angle: 
Cans stand still when j 
Syruping; Lifter oper- 

ates with foot; Drive head interchangeable, Built any length: with or without Syruper 
and Can Lifter, Standard Length 10 feet. A machined job. Note drive head and clutch. 
We have Circulars; BOYS--How Many; YOU'LL LIKE EM. 


Manufactured by 
FRANK M. WRIGHT CO., 
512-2nd. Ave. tet Olean, N. Y. 
TOMATO INSPECTION TABLES.—NO. 10 FILLERS—BEET GRADERS 


Representative for Indiana—F. H. Langseakamp Co. Indianapolis 


IMPROVED STEEL PROCESS KETTLE 


Manufactured to hold 800, 1,000 and 1,200 21b. cans 
Conceded to be the best; hundreds in use. Double 
theremometer pocket riveted to each kettle. Construct- 
edsoasto use either water, dry steam, or open bath 
process 


ZASTROW 
MACHINE CO. 


1404-1410 
THAMES STREET 
BALTIMORE - MD. 


SUCORSSORS TO 


GEO. W. ZASTROW 
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Wanted and For Sale. 


This is a page that must be read each week to be appreciated. 
what is offered here, but it is possible you will be a dozen times in the year. 
your opportunity your time is lost, together with money. 


You are unlikely to be interested every week, in 
If you fail to see and accept 
Rates upon application. 


For Sale— Machinery 


FOR SALE---Large stock new and practically new 
Canning Machinery at bargain prices. Write for catalogue. 
A. K. Robins & Co., Inc., Baltimore, Md. 


FOR SALE—We have to offer, subject to prior sale, an 
assortment of used and reconditioned Tilting and Stationary 
Copper Steam Jacketed Kettles. Write or wire for prices 
on your requirements. 

F. H. Langsenkamp Co., Indianapolis, Ind. 


FOR SALE— 
Knapp Labeling Machine for 2s, 23s, 3s. 
Hydraulic Cider Press 15 barrel day capacity 
35 gal. copper kettle 
3 Ayars Measure Rotary Tomato Fillers 
7 Boutell Apple Parers 
Can Elevator to unload cans from cars 
Cyclone Pulp Machine 
15 H. P. Horizontal steam Engine 
Robins Scalder and Washer 
Srague 100 Peeler Conveyor 
Address Box A- 1391 care of The Canning Trade. 


FOR SALE—Ams No. 98 and No. 128 Closing Machines. 
U. S. Can Company, Cincinnati, Ohio. 


FOR SALE—16”’ bucket sanitary Pea Elevator Conveyor 
for 100 ft. span with Hansen Boot $250.00. 
Fremont Canning Co., Fremont, Mich. 


FOR SALE—Apple canning outfit; 2 Coons Parers and 
Corers; one 18 foot steam blancher; one 18 foot steam Ex- 
haust Box; -one-half ton Peerless Screw Hoist; one four 
wheel trolley; one steam jacketed copper kettle; two 40x60 
open kettles with steam cross; one 18-20 HP Boiler. _Bar- 
gain prices. 

S. Pickens, Berlin, Maryland. 


FOR SALE—11 No. 15P-Angelus Double Seamers. 
U. S. Can Co., Cincinnati, Ohio. 


FOR SALE—One No. 3 Monitor Pea Cleaner made by 
the Huntley Manufacturing Company, capacity No. 2 cans 
per ten hours--45,000. First class condition. Our reason 
for selling it, is because it is too small for our purpose. If 
interested write to 


Plymouth Canning Company, Plymouth, Wisconsin 


FOR SALE—Monitor Cherry Pitter in first class con- 
dition. 
Address Box A-1396 care of The Canning Trade. 

FOR SALE— 

2 Huntley Pea Graders 

2 Lewis Bean Cutters 

8 6,000 gallon Sauer Kraut Tanks 

4 Smith Cabbage Shredders 

1 Cutter 

1 Cider Press 
All the above used only two seasons 

2 Pea Viners 

200 Steel Baskets for handling Green Peas 

Address Box A-1398 care of The Canning Trade. 
FOR SALE— 
Lye Peach Peeler 
Peerless No. 4. gallon Exhauster 
Peach Grader 
Reeves Variable Speed Countershafts 
Burt Boxer 
Knapp Interchangeable Labeller. 

Address Box A-1388 care of The Canning Trade. 
FOR SALE— 

2 Cuykendall Corn Mixers 

2 Sprague-Reynolds Thistle Separators 
Will make low price for prompt shipment. 

Address Edgett-Burnham Co., Newark, N. Y. 


FOR SALE—One 60 gal., two 150 gal., one 200 gal., 


two 250 gal. Steam Jacket Copper Kettles—first class con- 
dition. 


The Bucyrus Copper Kettle Wks. Co., Bucyrus, Ohio 


Machinery—Wanted 


WANTED—A Filler, preferably Elgin make, suitable for 
filling Jam or Chili Sauce in 8 to 16 ounce bottles. State 
model, condition, and lowest price. 

Greenabaum Bros., Inc., Seaford, Delaware. 
WANTED— 
1 Monitor Bean Cutter 
3 No. 5 Sprague Corn Cutters 
1 Model 7 Corn Silker 
1 Peerless Corn Washer 
Address Box A-1380 care of The Canning Trade. 


WANTED—Vats suitable for Kraut or Pickles, also 
shredders and cutters. 


Address Box A-1389 care of The Canning Trade. 
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WANTED— 
4 Used Morral Corn Cutters 
1 No. 7 Silker 
1 Medium Size Monitor Tomato Scalder 
Address Box A-1395 care of The Canning Trade. 


For Sale—Seed. 


FOR SALE—Portland Market Seed Sweet Corn. Ear!- 
liest canning corn grown. Earlier than Bantam. Very 
large ear. High germination. 5c. pound at factory or will 
trade for seed peas. 


Idaho Canning Co., Payette, Fdaho. 


FOR SALE—300 bu. Everett B. Clark Alaska Pea 
Seed, 1925 crop. 


Box 146, Aberdeen, Md. 


FOR SALE—Seeds, Surprise Peas 11c., Alaskas, Hors- 
fords, Perfections, Green Admirals all at 9¢c., Extra Early 
7c., Stringless Refugee Green Beans 12c., Refugee Wax 12c., 
Full Measure 12c., Weber Wax 12, Narrow grain Evergreen 
Corn 9c., Stowells 8c., Country Gentleman 9c. All high 
germination, crop 1925 our own growing. Q 

Woodruff Seed Co., 201 Washington St., New York City. 


FOR SALE—Indiana Canners Association ‘‘INDIANA 
BALTIMORE” Tomato Seed that we offer, subject to pre- 
vious sale, at $4.00 per pound C. O. D. or cash with order. 
This is the seed we have been so successfully growing and 
improving for many years under the supervision of Purdue 
University Agricultural Experiment Station, and has attain- 
ed a wonderful reputation. Nothing is spared that will 
aid in raising the high standard of this Seed. 

Address: Indiana Canners Association, Kenneth N. Rider, 
Secretary, Matthews, Indiana. 


FOR SALE—Early and Stowells Evergreen Seed Corn, 
shelled and on ear. Hand picked. 95% germination. 
Grown from selected ears especially for seed. Bargain price. 

Thomas & Company, Frederick, Md. 


FOR SALE—Fifty bushels Stowells Evergreen and 
two hundred bushels Country Gentleman Seed Corn, high 
germination, very fine seed, price 8c. per pound, sample on 
request. 

Address Wm. Silver & Co., Inc.. Aberdeen, Md. 


FOR SALE—Stringless Bean seed ‘“Giant’’ and ‘‘Full 
Measure’? ‘‘Green Pod’’ “‘Sure Crop’? Wax. New Crop 
Highest Grade. 


The Torsch-Summers Co., Baltimore, Md. 


TRI-STATE PACKERS’ ASSOCIATION 
SELECTED TOMATO SEED 
Produced by A. D. Radebaugh 


For sale only tothe canners and Tomato Growers of 
the Tri-States @ $4.00 per pound. 


Send your order, subject to if unsold, to 


F. M. SHOOK Field Secretary 
Easton, Md. 
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FOR SALE—250 Bushels Mason’s Favorite Evergreen 
and 200 Bushels Country Gentleman seed corn. This is fine 
seed, hand picked, butted and tipped; germination 95%. 
Price ten cents per pound. Samples on request. 

Iroquois Canning Corporation, Onarga, Illinois. 


Canned Foods For Sale. 


FOR SALE----885 cases No. 24-2s Cut Beets 85 cents 
per dozen, from our 1925 pack, f.0.b. cars. 


T. K. Robinson Co., Vicksburg, Miss. 


For Rent—Factories 


FOR RENT—Tomato canning factory near Snow Hill, 
Worcester Co., Md. Capacity 20,000 cases. Splendid 
location. Fine quality Bay Shore Tomatoes. Would con- 
sider sale. 


R. H. Renshaw, 601 Anneslie Road, Baltimore, Md. 


EMPLOYMENT EXCHANGE 
Help Wanted 


W ANTED—Experienced Catsup Cook. 
Address Box B-1386 care of The Canning Trade. 


WANTED—Experienced man as suyj erintendent for Wisconsin 
factory. Must have thorough knowledge of packing fancy Peas, and 


well experienced in handling help. White stating age, experience, 
references, salary expected. 


Address Box B-1393 c/o The Canning Trade. 


Positions— Wanted 


POSITION WANTED—By competent, reliable Superintendent- 
Processor. Qualified from A to Z in all branches of the canning and 
preserving business. Can give and get resultsfor you. Ready for 
immediate permanent employment can furnish best of references. 

Address Box B-1383 care of The Canning Trade. 


Am open for position as Manager or Superintendent or Builder. 
Have 25 years experience in canning Fruits and Vegetables. Have 
been the past nine years in a three line Pea and Corn plant, also 
Cacking Beets, Beans and other things. Can take position at once. 
pan build, equip and operate most any size plant. 

Address Box B-1382 care of The Canning Trade. 


Sale executive with broad experience in Food line with Canners, 
Brokers and Jobbers open for position where these qualitities will 
be appreciated. Have a clean record and able to handle corres- 
pondence. None but high grade and responsible connection con- 
sidered. References of the highest type. Prefer locating in Indiana. 

Address Box B-1378 care of The Canning Trade. 


POSITION WANTED—By Superintenden and Chemist, 12 
years experience in Tomato Products, Soups, Beans, preserves, 
Jams. Would like permanent position with firm packing high grade 


products Some experiedce in general canning of Fruits and Veget- 
ables. 


Address Box B-1387 care of The Canning Trade. 


POSITION WANTED— If you have your superintendent I 
would like to pack your peas. Twenty years experience. Noted for 
quality and production. Age 38. Bestof references. Open for 
position April Ist. Address Box B-1392 c/o The Canning Trade. 


WANTED—Man to take charge of machinery in Pea and Tom- 
ato cannery, to take position immediately. State qualifications and 
salary expected in first letter. 


Address Box B-1397 care of The Canning Trade. 


| 
| 
| 


THE CANNING TRADE 


April 12, 1926 


SAVING § SAFETY 


$680,820.00 


is the 1925 insurance saving for Canners 
who have carried their fire insurance 
with 


CANNERS EXCHANGE SUBSCRIBERS 
at 


WARNER INTER-INSURANCE BUREAU 


Thissaving, the largest ever returned, 
is further proof that this plan is con- 
tinuing to furnish the most satisfactory 
insurance for the Canning Industry. 


LANSING B. WARNER Inc. 
155 E. Superior St., Chicago, Ill. 


CAN PRICES 


Is your Brand protected? Our 
trade mark bureau is at your 
service. Ask Gamse -- 
knows’’. 


BRO 

Lithographers 
GAMSE BUILDING 

BALTIMORE MARYLAND 


1926 Prices 


The American Can Company announces the fol- 
lowing term contract prices, f.o.b. its factories, for 
standard sizes Sanitary Cans for the Central and East- 
ern’ parts of the United States, effective January 2, 


1926. 


$15.30 per 
21.34 “ 


CANNED GOODS EXCHANGE 


Executive Committee, 
Arbitration Committee, 
Commerce Committee, 
Legislation Committee, 
Claims Committee, 
Brokers Committee, 
Agriculture Committee, 


Hospitality Committee, 


Publicity Committee, 


Counsel 
Chemist 


YEAR 1925-1926 
OFFICERS 
President, C. Burnet Torsch. 
Vice-President, J. Newman Numsen. 
Treasurer, Leander Langrall. 
Secretary, Harry Imwold 


COMMITTEES 


Wm. H. Killian 
Benjamin Hamburger, W. 
Lamble, John S. JT.» 
J. Sohenkel, Edw. . Kerr, $: 
O. Langrall. 
J. Newman Numsen,F. Curry, H. 
Fleming, J. W. Schall, yy 
Grecht, Herbert C. Roberts. 
D. H. Stevenson, J. Newman 
Numsen, George Clark, How- 
ard E. Jones, G. Stewart Hen- 
derson. 
Cc. Burnet Torsch, Preston 
Webster, Albert T. Myer, W. 
E. Robinson, Geo. T. Phillips, 
Thos. L. North, W. G. Winter- 
bottom. 
Hampton Steele, Leroy Lang- 
rall, Jos. M. Zoller, H. H. Ma- 
hool, F. W. Wagner. 
Harry Imwold, Elmer Lang- 
rall, Herbert Roberts, M. ll 
mond Roberts, J. A, Killian, 
Hampton. 

F. A. Torsch, Wm. Silver, H. 
P. Strasbaugh, Jos. N. Shriver, 
S. J. Ady, A. W. 

A. Phillips, E. V. Stockham. 

R. A. Sindall, Herbert Randall, 
Herman Gamse, H. W. Krebs, 
John May, Richard “Dorsey, 
Carl Cooling, Geo. C. Sauter, 
Robert Rouse, Henry Doeller, 
F. Cole, E. Everett 


Arthur I. Judge, Edw. A. Kerr, 
Chas. G. Summers, Jr. 

C. John Beeuwkes. 

Leroy Strasburger. 
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CANNED FOOD PRICES 


Prices given represent the lowest figure generally quoted for lots of wholesale size, usual terms f. o. b. Baltimore (unless 
otherwise noted) and subject to the customary discount for cash. ****Many canners get higher prices for their goods; some 
few may take less for a personal reason, but these prices represent the general market at this date. 


Baltimore figures corrected by these Brokers: 


(*) Howard E. Jones & Co. 


Canned Vegetables 


Balto. N. Y. 
ASPARAGUS*—(Calif.) 
White Mammoth, No. 2%%....... esos Sune 
White Mam., Peeled, No. 2%.. ee 
Green Mammoth, No. 2%....... 
White, Large, Peeled, No. 2%... .... 2.95 
White, Medium, No. 2%........ ae 3. 
Green, Medium, No. 2%........ 3.15 
White, Small, No. 
Green, Small, No. 2%......-- 3.20 
Tips, ite, Mam., No. 1 sq.... 3.30 
Tips, White, Small, No. 1 sq.... “2 oo 3.25 
Tips, Green, Mam., No. 1 sq.. 3.40 
Tips, Green, Small, No. 1 sq... 3.35 
BAKED BEANSt 
In Sauce, 18 -15 .85 
Plain, No. 2...ccccces 
In Sauce, No. 
In Sauce, No. 
BEANS{—Std. 


Stringless, Std. Cut Green, No. 2 .85 95 
Stringless, Std. Cut Green, No.104.25 4.75 
Stringless, Std. Who. Gr. No. 2...... 1.10 
Stringless, Std. Who. Gr. No. 10..... 5.25 
Stringless, Std. Cut Wax No. 2.._ .90 1.15 
Stringless, Std. Cut Wax No. 10.5.00 5.25 


Limas, Fancy Green, No. 2.......... 2.15 
Limas, Std. Green, No. 2........ .... 1.80 
Limas, Std. White & Gr., No. 2..1.30 1.35 
Limas, Std. White & Gr., No. 10..... 9.50 
Limas, Soaked, No. Out 
Red Kidney, 00 .90 


Red Kidney, Std. No. 10.........5.00 Out 


t, No. 
Whole, No. 10........- 
Sliced, No. 6.68 


Std. Sliced, No. 
Std. Sliced, No. 1 
Std. Diced, No. 2 
Std. Diced, No. 


CORNt 

Std. Evergreen, No. .70 P 
Std. No. f.0.b. -70 -80 
Std. Shoepeg, No. 2 85 

Std. Shoepeg, No. 2, f.o.b. Co.: 


Std. Shoepeg, -90 1.00 
2, f.o.b. Co.. 97% 1.15 
Std. Crushed, No. 87% . 
Std. Crushed, eas 1.00 1.10 
Ee. Std. Crushed, No. Ps f.o.b.Co. .95 Out 
HOMINY¢ 
Standard, Split, No. 3........... 1.00 1.20 
Standard, Split, No. 10.......... 3.25 3.75 
MIXED VEGETABLESt 
Standard, NO. 1.00 1.00 
Standard, No. 10.... ea 4.50 
Fancy, No. 4.65 5.25 
OKRA AND TOMATOES} ‘ 
Standard, No. 1.20 1.20 
Standard No 10... Out 5.35 
PEASt 
No. 2 NG. 60 1.95 
No. 1 Sieve, No. 2, f.o.b. County. 
No. Steve, No. 1.80 
No. 2 Sieve, No. 2, f.0.b. County. i 8 - 


No. 3 Sieve, No. 1, 
No. 3 Sieve, No. 2, f.0.b. County. .92% . 
No. 4 Sieve, No. 

No. 4 Sieve, No. 2, f.o.b. 


Standard, Wo. 6.00 
No. 4 Sieve, No. 1........ 
E. J. Sifted, 3 Sieve, No. 1...... 
Std., No. 2 No.1. 
Fancy Petit Pois, 
PUMPKIN¢ 
Standard, No. 10........... 


(t) Thos. J. Meehan & Co. (§) A. E. Kidwell & Co. 
New York prices ‘corrected by our Special Correspondent. 


CANNED VEGETABLES PRICES—Cont’d CANNED FRUITS—Continued 
Balto. N. Y 5 to. 


alto. N.Y 

SAUERKRAUTt Extra Standard ee 

Standard, No. 2 . .95 1.10 Seconds, White, 
Standard, No. . Seconds, Yellow, No. 35 
Standard. No. Selected INGs 1.75 Out 
Standard, No. 10 Pies, Unpeeled, No. 3......... «4.40 14.96 
SPINACHt Pies, Peeled, No. Out Out 
Standard, No. » Leele 


Standard, No. 3 PEARS§ 


Standard, No. 


Standards, No. in Water 
Stand. Green Corn, Green Limas.1.20 Out Ro. is 
(Triple) No. 2 (with Tomatoes).1.25 1.55 Standards, No. 3, in Water...... 
Std. (green Corn, dried Limas) Out 1.30 Standards, No. 3, in Syrup......2.00 1.75 
SWEET POTATOES} Extra Stds., No. 8, in Syrup.... .... Out 
andar oO. ls 
Standard, No. 3............... 221.45 1.95 Sliced. Extra, No. 3........ 
ancy, No. 2, f.o.b. County..... 80 tra, No. 2%..2. 2.25 
Fancy, No. 3, f.0.b. 1.10 1.25 Hawaii, Sliced, Std., No. 2.35 
Fancy, No. ni. f.o.b. County....3.50 4.00 - Hawaii, Sliced, Extra, LO ee 2.15 
Ext. Std.; No 2, f.0.b. County.. Hawaii, Grated, Extra, No. 3,05 
Ext. Std., No. 2%, County Out Shre ded, Syrup, cece 10.50 
Ext. Std., No. tab. County 1.25 Porto Rico, 
Std., No. “10, f.0.b. ‘County:: 50 RASPBERRIES 
Out Red, Water, No. Out Out 
Std. No. 2%, f.0.b. County 
1.17%  STRAWBERRIESS 
Std. No. 3, f.o.b. County. Extra Syrup, No. 2.. Out 2.10 
3.75 Preserved, No. 2......... Out 3.20 
Std. No. 10, f.9.b. County Extra, No. 2: cece 
«ans Standard, No. 2........ vee 
TOMATO PUREE? reserv 
sta No. 1 1. Whole co Chee 57% Standard, Water, No. 10........6.50 10.25 
x ole Stock....... 3.50 3.75 
Std. No. 1, Trimmings..........42% | 52% Canned Fish 


Std. No. 10, Trimmings. 3.40 
0 HERRING ROE®* 


Canned Fruits 


APPLES*—F. O. B. Factory 

New York, No. 10.. 
Pa. . 10 

Md., No. 3 


APRICOTS* 


California Standard, No. 2%......... 
California Choice, No. wale 3.00 


California Fancy, No. 2%....... .... : 


BLACKBERRIES§ 


Standard, No. 10.......--- 
Standard, No. 2, Preserved...... 2.00 
Standard, No. 2 
BLUEBERRIES§ 

CHERRIESS§ 

Standard, Red, Water, No. 2.... 1.40 


Standard, White, Syrup, No. 2.: 1.90 
Extra Preserved, Out 
Red Pitted, No. 10...... 18.00 
Sour Pitted Red, 10s..... Out 
California Standard 2s. Out 
California Choice, No. 2 wees 
California Fancy, No. 2%....... .... 
GOOSEBERRIESS§ 

5.50 
PEACHESS§ 

California Std., No. 2%, Y. C...2.25 
California Choice, No. 2% Y. C.. 2.50 
California Fancy, No. 2%....... .... 
PEACHES# 

Extra Sliced Yellow, No. 1...... 1.35 
Standard White, No. 2.......... t 


Standard Yellow, No. 2......... Out 
Seconds, White, No. 2........... Out 
Seconds, Yellow, No. 2.......... Out 
Standards, White, No. 8........ Out 
Standards, Yellow, Ne. 8........ @uat 
Extra Standard Yellow, Ne. 3... 2.00 


Standard, No. 2, Factory, 18 0z..1.50 1.85 
LOBSTER* 
Flats, 1 Ib. cases, 4 doz. 


Flats, % Ib. cases, 4 4.60 
OYSTERS* 

Standards, 4 O86... cocce 1.40 1.60 
Standards, 5 oz......... 1.50 1.70 
SALMON® 

Red Alaska, Tall, No. 1......... 3.75 3.70 
Red Alaska, Flat, No. % 2.00 
Cohoe, Tall, No. 1...... 2.95 
Cohoe, Fiat, No i Out 
Cohoe, Fiat, ones 1.20 
Medium Red, Talls. 2 2.95 
SHRIMP* 

SARDINES—Domestic, per Case* 

F. O. B., °25 pack 

¥% Oil, Key, carton 5.50 
Oil, Decorated.... 5.35 
¥% Tomato, Carton 5.00 
¥% Mustard, Keyless . 4.50 
% Mustard, Keyless 4.50 
California, % per case........... cous 
Oval, NG: wee 5.00 
TUNA FISH—White, per Case* 

California, 9.60 9.00 
California, 1s .......... 90 17.50 
California, %s, Blue 11.00 7.50 
California, 1s, Blue Fin.. a 


Califernia, %s, Striped.. 
California, 1s, Stripea.. 
Califernia Yellew...... 


BEETS? 

4.00 
4.25 
4.60 

4.00 
1.40 
3.60 
2.50 
2.95 
3.10 

9.00 
2.25 K 
2.75 
11.00 
1.40 
2.00 
Out ‘ 
Out 

Out 

2.40 
2.90 
3.25 
Out 
5.75 
2.30 

2.45 
32.75 
1.45 
Out : 
1.60 : 
gut 
18.75 


36 


Allied Industries 


ESTABLISHED 1878 


The M 


arkets 


BALTIMORE, APRIL 12, 1926 


WEEKLY REVIEW 


Tomato Market Weaker—Evidently Some Holders Are Being 
Forced to Sell—Most, Holders Believe It Better to Keep 
Spot Goods Against Next Season’s Demands—No 
Word of Protest on the Attempt to Buy “No 
Quality” Corn—Rumors of Low Prices 
Hurt the Market — Peas Very 
Quiet—Delayed Spring May 
Cause Trouble. 


EAKER—The New York market reports canned tomatoes 
W selling at a reduction from the already too low prices. 

Reports of sales of 2s standards at 67%4¢ are in the air, 
but this market has not seen such a price yet. Possibly there 
are some canners hard pushed for money who have determined 
to let go their holdings and get what they can for them. And 
there may be others so situated that with the necessity of buy- 
ing new cans and supplies for 1926, find their backers insisting 
upon converting holdings into cash, at any price. Such things 
have happened in years agone by and are happening again this 
year. The question is why a canner who has been sold out at 
a heavy loss on last season’s operations will try to operate 
again this season, in face of the known conditions. The only 
thing sure about such a venture is the interest he will pay the 
money lenders. 


It is generally reported that holders of canned tomatoes will 
not consider selling at prevailing prices, as they can see no 
possible profit in them, and, what is more, cannot see how they 
can replace them this coming season at such prices. The wise 
plan, therefore, would be to hold spot stocks against next sea- 
son’s demands, and that is what we understand most canners 
have decided to do. Those who have good goods—full stand- 
ards—believe that the tide will turn in their favor very shortly, 
and they would seem to be right in their deductions. For there 
were not too many full standard or better tomatoes packed last 
season. In fact, there is almost a scarcity of them now, but 
there are too many off-quality goods always ready to spring out. 
There ought to be an end to these poor goods, considering the 
way they have been going out, but that end is not yet in sight. 
And that is where the market weakness comes from—canners 
who want to clean out of these poor quality goods and know that 
they must take whatever they can get for them. 


This ought to say very plainly to the man who has good 
quality goods—keep away from the market. Or, if you are ap- 
proached, do not price your goods on the basis of the poor quality 
stuff. Ask the right price for it, and tell the buyer why you ask 
it. If he really wants quality, he will pay your price. But, of 
course, he would prefer taking your quality goods at the poor 
quality price. If you are sure of what you have, don’t be afraid 
to ask the price. And if you do not need the money badly right 
now, keep away from the market, because it is weak, and the 
buyers waiting for weak spots. 


Despite this fact, we are not changing any prices on our 
market page, in tomatoes, this week. 


ORN—Just how much interest there is in canned corn might 
& be shown by saying that, although we published the 
, despicable letter seeking corn no matter of how poor qual- 
ity so that the price was low enough, last week, and commented 
upon it so that corn canners would know about it. Yet there has 
not been one word in protest heard all during this week. Appar- 


ently there are none so poor as to do corn homage. This ought 
not to be. 


The corn market has suffered from the rumors of low- 
priced sales of big blocks, and in the weak condition of the 
canned foods market, generally, this has hurt, and is hurting. 
Undoubtedly there are some who want to clean out, regardless 
of price. Because they sold the great bulk of their packs as 
futures, and got them delivered, they feel they can sacrifice what 
is left. It is not a good policy, but cannot be prevented. The 
thing the corn canner must remember is that even if his floors 
are bare of canned corn, the shelves of the retailers and the 
floors of the wholesalers are not bare. Not by a long sight! 
In other words, the big pack of canned corn made in 1925 has 
not yet been’ eaten. Keep that in mind when you make your 
preparations for this season’s packing. Because the buyers have 
very clearly in mind. 

Corn futures are selling very slowly. 


attention, either for spots or futures. It is known that 

Wisconsin, and some other regions, are cleaning out lots 
of poor quality peas at very low prices, as low as 75c, and this 
is affecting the market. If these hard, over-ripe peas had been 
packed with less brine or water and more peas—so as to make 
a more solid mass, and had been presented to the foreign trade 
in this country for exactly what they are—good food, but poor 
quality peas as gauged in this country, but not dried peas— 
they might have found a better market. The foreigner, who in- 
stinctively knows food. values, is not so particular about having 
each pea in the can whole, round and floating in clear liquor. 
That is too extravagant for him. You know the fine French peas 
which come to this market are packed in France, but sold in 
America—packed for the extravagant American trade. Except 
possibly a few used for garnishing, none of that kind is eaten in © 
France. But it would take some good selling effort behind a 
new product of this kind. And if they were put out as “peas 
for soup,” they might find a good trade even in this country. 
They are a good food product, if rightly handled, and it is a 
crime to waste them. But they kill all possibility for market 
prices on all canned peas if offered in compétition with good 
peas as understood in this country. 


P EAS—Peas are generally reported as receiving very scant 


HE MARKET—AIll items of canned foods, in fruits, vege- 
tables and specialties, are receiving some demand, but in 
a quiet way. Buying is not active and even California 
asparagus, which usually sells like the proverbial “hot-cakes,” 
is going slowly this spring. They are busy on the coast canning 
asparagus and spinach, but the latter pack, it is said, will be 
small. Fruits are cleaning up in all sections, and canned fish 


seems to be gaining strength. 


= 
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HE CROPS—The spring would seem to be unusually late 
i and backward here in the East and west as far as the 
Rocky Mountains. 
e case. 
i Buyers of futures might look carefully to these conditions. 
In Wisconsin and the West, and other sections where peas should 
be going into the ground now, they have had a continuous cov- 
ering of ice and snow and the ground will not be ready for prep- 
aration for a long while. These backward conditions might 
easily upset all expectations. If they do not get peas into the 
ground until May 1st, as would now seem possible, they may not 
be able to get a good crop. The old pea louse is still very much 
on the job, and he revels in these late plantings. The situation 
is getting serious, especially with peas; and we would hear a 
great deal more about it on canners’ contracts of other kinds, if 
the canners were more anxious, and they would be more anxious 
if market conditions were better. If it would be considered dan- 
gerous under better marketing conditions, it is none the less 
dangerous now, under the poor conditions. These things are 
having the attention of careful and experienced buyers, and are 
worth watching. 


NEW YORK MARKET 


By “New York Stater,” 
Special Correspondent “The Canning Trade.” 


In the far Northwest the contrary is 


Prices Shaded—A Routine Market—Indiana Quotes ’26 
"lor Above Other Sections—Corn Sluggish—Not 
Buying Future Peas Yet—Beans Cheap—Pine- 
apple Selling Well—No Prices on California 
Fruits—Fair Business in 
its—Asparagus Dull. 
New York, April 8, 1926. 


SITUATION—A definite weakening of the market for 
| goto has occurred, and prices have been shaded all 
along the line. It is reported some jobbers are willing to 
buy tomatoes in a large way, planning to put them away instead 
of buying futures, but insofar as the local trade is concerned 
this does not appear to be the case. Unusually low prices at 
retail have made for heavy consumption, and it is the buying 
for this demand which is helping to move out the carryover. 
Corn and peas are still believed to be in rather plentiful supply, 
and hand-to-mouth trading prevails on these staples. Things 
have been rather routine in the remainder of the market during 
week. 
- Southern Tomatoes—Business is reported to have been taken 
on standard 2s at 67% cents to 70 cents per dozen, the inside 
quotation representing a drop of 2% cents a dozen from the pre- 
viously prevailing quotation. The lower price is not general, 
however. Standard 1s hold at 50 cents cannery, with 1Us rang- 
ing from $3.15 to $3.25 per dozen. The market for 3s has con- 
tinued quiet at $1.05 to $1.07% per dozen at the cannery. Fu- 
tures are dead and nominally offered at 50 cents for 1s, 77% 
cents for 2s, $1.15 for 3s and $3.50 for 10s. Some of the Mis- 
souri canners are reported to have sold standard 2s at 65 cents 
cannery. 

Indiana Tomatoes—If the Indiana packers adhere to the 
prices for 1926 pack which have been heard around the market 
thus far, it looks as though the Tri-State canners were in for 
more of a demand from the territory normally supplied by the 
Hoosier canners. Prices on standard tomatoes, futures, are re- 
ported as follows: 1s 70 cents, 2s 90 cents, 3s $1.35, 10s $4.25, 
all per dozen, cannery. r 

Standard Corn Sluggish—Buyers have not been large op- 
erators in the market for Southern corn, and the market under- 
tone has weakened somewhat. Offerings are reported at 87% 
to 90 cents per dozen at the canneries, but buyers are not anx- 
ious to stock at these prices. Canners are quoting 90 to 95 cents 
per dozen on futures standards, some packers quoting up to 
$1.00 per dozen. Midwestern packers quote packed to order 
standard corn all the way from 95 cents to $1.05 per dozen, as 
to variety and cannery. Old pack standard western corn is 
quoted at 90 cents per dozen at the factory. ¢ 

Peas—Private label distributors have been booking peas 
in many instances, but jobbers as a class are not inclined to 
contract for peas in any quantity as yet. Notwithstanding re- 
ports of the cleaning up of carryover Wisconsin peas, it appears 
that there are still fairly large quantities to be had at the can- 
neries, and at low prices. In the meantime, packers of peas in 
other parts of the country are finding it difficult to dispose of 
low grade peas at prices which will allow them to break even, 


while it has been practically impossible to interest buyers in 
futures, 
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Cheap Cut Beans—One of the chain stores is advertising 
fancy New York State cut beans at 10 cents per can at retail, 
probably the lowest retail price on this commodity in raany, 
many years. Retail prices for other canned vegetables also 
continue very low. Peas, corn and tomatoes are also selling at 
retail at pre-war prices. Standard cut green beans are held at 
about 85 cents per dozen atthe canneries. 

Pineapple Has Sold Well—Spot pineapple has steadied on 
reports from the Coast indicating a tightening up in the mar- 
ket situation in the islands. According to these advices, Ha- 
waiian packers are pretty well sold up on sliced grades, and in 
some quarters of the trade predictions have been made that all 
grades of sliced will be cleared from first hands by the time the 
1926 canning season gets under way. Stocks in jobbing mar- 
kets, while not excessive, appear large enough to take care of 
the trade’s needs. 

California Fruits—Some of the small Southern California 
packers are reported to have named prices on some lines of 1926 
pack fruits, but the larger factors have refrained from any ac- 
tion along these lines, although export buyers are reported to 
have been pressing packers to book future business on some 
fruits at firm prices. The carryover of 1925 pack California 
fruits appears to be cleaning up in orderly manner, with prices 
steady to stronger on the entire line. With the exception of 
pears and cherries, quantities of the various grades and varie- 
ties of fruits still in packers’ hands are limited. 

Northwestern Fruits—Oregon and Washington canners are 
reported to have taken a fair amount of packed-to-order busi- 
ness on raspberries, strawberries, blackberries, cherries and 
loganberries, at prices recently announced. Demand for future 
pears has been quiet thus far. Stocks of cherries and small 
berries in distributors’ hands are not large, and the 1925 pack 
is but a memory insofar as the canners’ holdings are concerned 
in most instances. 

Asparagus Dull—Although contributors thus far have been 
unsuccessful in securing concessions from opening prices on 
California asparagus, the demand has continued to lag, and 
bookings thus far are rather light. There are no indications in 
the California market that lower prices are in order, but job- 
bers remember that the market broke last year after the an- 
nouncement of opening prices, and so are holding off. If present 
reports from the Coast accurately reflect market conditions 
there, it appears that the market might more logically be ex- 
pected to advance than to decline. 

Salmon and Advertising—Holders of pink salmon are re- 
ported to have experienced a considerable increase in buying 
since the launching of their advertising campaign setting forth 
the virtues of this grade. The pink salmon sellers picked a 
most opportune time to get their campaign under way, coming 
as it does at a time when prices for red salmon are at their 
highest for a long time past. The market for pinks on the Coast 
is reported firm at $1.50 per dozen, representing an advance of 
25 cents per dozen for the past few months. Chums have been 
rather neglected at $1.20 to $1.25. 

Tuna Quiet—Although opening prices on new California 
tuna have been named by several packers, buyers are holding 
off placing business until all of the prices are out. The quota- 
tions of one well-known canner are: Striped, quarters, $3.75; 
halves, $5.50; 1s, $10; whitemeat, quarters, $5.25; halves, $7.50; 
1s, $14.00; blue fin, quarters, $4.25; halves, $6.25; Js, $11.50, all 
per case, f. o. b. California cannery. 

Back From Florida—B. O. Bowers, well known in the sar- 
dine and oyster and shrimp division of the canned foods market, 
is back from a trip to Florida. 


CHICAGO MARKET 


_ By “Wrangler,” 
Special Correspondent “The Canning Trade.” 


Active Market for Big Vegetable Staples—Canned Corn Market 
Crowded—Canned Foods Committee Met This 
Week—Notes. 

Chicago, April 9, 1926. 

HE GENERAL MARKET—The brokers report a rather 

i active market for the big vegetable staples, but supplies 

are being bought at prices that seem to be pressed upon 

the buyers, and the situation is decidedly to be called a buyers’ 

market. It is some consolation to know, however, that the buyers 

seem to be aware of that fact, and are buying rather freely of 

canned foods, which is possibly a condition which may put the 

market somewhat higher if the buying is sufficiently important 
and is prevailing throughout the country. 

Canned Corn—The market is being crowded a little on 

canned corn, but the offerings are not because.of a natural sur- 


| | 
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plus, but because some of the larger canners are offering out 
lots which they sold for future delivery, and which the buyers 
have not ordered shipped out from canneries. The canners have 
either been instructed to sell these holdings by the buyers, or 
they have concluded to sell them on the market and charge buy- 
ers with whatever loss there may be. 

This practice of selling future canned foods for future de- 
livery shipments to be extended till the first of January or 
longer is very unsatisfactory, so | am told, and many canners 
will not sell on such terms. They say that the canner is apt to 
lose the advance if the market goes up or lose customers if it 
goes down. 

Canned Peas—The canners of Wisconsin are pushing their 
holdings of sub-standard peas hard. They must get them out of 
the state before the labeling law goes into effect. After June 
15, 1926, all sub-standard peas in Wisconsin when labeled must 
bear the legend in letters one-fourth of an inch high, Sub-Stand- 
ard, Poor Quality,” and failing to so label them subjects the 
canner to a fine of $500 for each offense or 30 days imprison- 
ment. The canners of Wisconsin themselves secured the pas- 
sage of the law, and are not complaining, but they are closing 
out all their sub-standard peas before the law becomes eifective. 
That is to say, all those who have peas of that quality are 
doing so. 

The better grades of peas, standard and higher, are selling 
rather well, so the brokers state, and the market is fairly active. 

Canned Tomatoes—Twos standard tomatoes can be bought 
at 72\%c per dozen, f. o. b. Indiana canneries, and 3s standard 
tomatoes, f. o. b. Indiana, are to be had for $1.05 per dozen, 
while No. 10 size canned tomatoes are to be had f. o. b. Indiana 
canneries for $3.25 per dozen. These prices are firm and are 
not being shaded. 

Tomato Puree—This article is nominal and no market can 
be quoted, as the supply is far in excess of the demand and hold- 
ers are discouraged. 

Canned Pumpkin—This article is well cleaned up and is hard 
to find in first hands. The supply will go out clean into con- 
sumption. 

Canned Kraut—The market is very firm and prices are 
being well sustained and the article is said to be selling well. 

We have had 29 inches of snowfall in the Central West 
since January 1st, and much cold weather. This has created a 
better market for canned foods than we have had for a number 
of years, and is certainly helping the situation. 

The National Canned Foods Week Committee met here this 
week and outlined the 1926 campaign. The State Association 
Secretaries and Presidents met with the Canned Foods Week 
Committee and promised their hearty support and co-operation. 

It seems that there is a great movement throughout the 
state of Kentucky toward the erection and operation of canne- 
ries. Well, the distilleries for which that fine state used to be 
famous are gone, and the whiskey industry is dead. I think I 
would rather have my state famous for canneries than for dis- 
tilleries, and that seems to be the view the business men of that 
state are taking. Kentucky has a glorious climate, fine soil and 
rainfall, valleys for vegetables and hillsides for fruits, and will 
—_ be a great canning state. I was born there and know all 
about it. 


CALIFORNIA MARKET 


By “Berkeley,” 
Special Correspondent “The Canning Trade.” 


March Set a Record for Dryness and Heat—Orders Coming 
Through—Tending ‘Towards Higher Prices—Spinach 
Pack Curtailed by Drouth—No Prices’ Yet on 
New Packed Peas—New Pineapple Prices 
Expected Soon—Selling Out Spot 
Peas—Sardine Outlook. 

San Francisco, April 8, 1926. 


ARCH DRY—Crop conditions in California are scarcely as 
M rosy as they were a few weeks ago, the drought which 
has plagued the state for several years being still in evi- 
dence. January was an exceptionally dry month, but February 
responded nobly, bringing the precipitation for the season almost 
up to normal. March failed to live up to its reputation, and 
warm, clear weather prevailed, there being but one light rain 
during the entire month. With but a single exception the March 
just ended proved the driest in the past fifty years. At the pres- 
ent writing there are but seven inches of snow on the summit of 
the Sierra Nevada Mountains, as against a normal of about 
seven feet. The conservation of water is being rigidly practiced 
and the acreage of such crops as rice, which requires water in 
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quantities, has been greatly reduced. Crops in general are still 
in fair shape, and. late spring rains will save the day, but Cali- 
fornia is facing another year of deficient rainfall and prepara- 
tions are being made accordingly. 

’ Asparagus—Warm weather has brought asparagus to the 
front with a rush, and before canneries got in .peration the 
market for the fresh article was flooded and very low prices pie- 
vailed for a time. All canneries are now in operation and 
prices have become more stabilized. Business on the canned 
article has been coming through in better shape of late, indicat- 
ing that buyers are following a routine in the placing of orders 
and are not to be hurried by the naming of opening prices be- 
fore the usual time, as was done this year on asparagus. Most 
packers have done about the expected volume, and a much het- 
ter feeling is prevailing. Prices have been firmly held ail the 
time, and there is now a tendency toward advances, owing to 
adverse growing conditions. In fact, some of the largest inter- 
ests have tacked on an advance of five and ten cents a dozen on 
No. 2% square white in some of higher grades, which promise to 
be in light supply. 

Spinach—The dry spell and the long period of warm weather 
is definitely curtailing the pack of srinach in (California, and 
early estimates are being scaled down by almost all operators. 
A heavy pack of spinach is out of the question, and the indica- 
tions are that the output will be fully a half a million cases less 
than that of 1925, which set a new record. Canners did not care 
to put up as much as last year, so contracted for a smaller acre- 
age, but planned to pack more than promises to be the case. The 
market is not especially active, but has been showing an im- 
provement of late, as buyers become acquainted with crop con- 
ditions. 


Peas—Opening prices have not been named as yet on Cati- 
fornia: peas, and are not due for several weeks, according to 
present plans, the crop outlook being very uncertain. Peas are 
right at the point where rain is badly needed, and upon weather 
conditions during the next couple of weeks depends the success 
of this crop. 

Pineapple—Packers are figuring on opening prices on Ha- 
waiian canned pineapple, and these are expected in a couple cf 
weeks. Last year’s huge pack has been well disposed of and re- 
ports from all parts of the country indicate that consumption 
has been heavy and that retailers are carrying light stocks. Even 
a larger pack is expected this year, owing to an increased acre- 
age coming into bearing and to improved cultural conditions, 
but much depends upon the rainfall during the next few months. 
Like California, some parts of the Hawaiian Islands have been 
experiencing drought conditions, but these seem to be affecting 
sugar cane to a greater extent than pineapples. 

The Market—California Canners are hammering away on 
Bartlett pears and are gradually getting their stocks reduced, 
but still have more on hand than they care to have at this sea- 
son. The high price of pears, compared with peaches, apricots 
and Hawaiian pineapple, is working against a heavy consump- 
tion, pears being seldom featured in the offerings of chain store 
grocers, who seem to be setting the pace for the retail grocery 
trade in general. Most grocers are selling No. 2% pears of na- 
tionally advertised brands at 35 cents a can, while the same 
brand of California peaches and Hawaiian pineapple is offered 
at 22 cents. The spread between pears and other fruits is con- 
sidered too great by the average consumer. 

Sardines—While definite figures of the size of the sardine 
pack made on Monterey Bay during the season just closed have 
not been announced. It is known that the take of fish has been 
the largest in years. Fish valued at $728,104 were handled by 
the Monterey Sardine Fishermen’s Association during the sea- 
son of 1925-26. This includes $678,758 worth of sardines deliv- 
ered to canneries, the balance representing returns from fish 
delivered to fresh fish dealers. Last year the organization re- 
ceived $663,000 for fish delivered to canners, the price being the 
same both years, $10 a ton. 


Salmon—The advance guard of the fleet of the Alaska 
Packers Association has sailed from San Francisco for the 
Alaskan fishing grounds, and soon the entire fleet will be on its 
way north. Only nine sailing vessels will be employed this sea- 
son, six of the fleet being left behind. In addition, two vessels 
were sold recently for the South Seas trade. Four tenders and 
one steamer will accompany the sailing vessels: The fleet is get- 
ting away for northern waters about three weeks later than 
usual. The days of big packs in the salmon canning industry 
are at an end, as witnessed by the whittling down in size of the 
fishing fleet. 


Coast Notes—Peach growers in the Virden pool in the Yuba 
City districts recently received checks for $5 a ton on peaches 
delivered last season to the Virden Canning Company, making 
a total of $35 a ton received so far, with a final payment yet to 
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come. The members of the pool will receive more than the fixed 
market price which prevailed last year. 


The annual meeting of the stockholders of the Hunt Bros. 
Canning Company will be held at the headquarters of the com- 
pany, 2 Pine street, San Francisco, April 8, for the election of 
directors and the transaction of other business. 


Extensive improvements have been made in the large can- 
nery of Libby, McNeill & Co., at Sacramento, Cal., including 
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the installation of an automatic cooker. A splendidly equipped 
cafeteria has also been added. . 

Louis Cole, of the Royal Packing Company, Los Angeles, 
Cal., was a recent visitor at San Francisco. 

Charles Haas, president of Haas Bros., wholesale grocers 
of San Francisco, has returned from a pleasure trip to the Ha- 
waiian Islands. 

A. G. Lang, of the Lang & Stroh Co., San Francisco brok- 
ers, has returned from an Eastern business trip. 


What Canned Foods Distributors are Doing 


Use of Private Labels by Wholesale Grocers Spreading—Hard to Differentiate Between 
Jobber and Manufacturer in Some Instances—Proposal to Eliminate Trading in 
Canned Food Futures Interests Trade—Outlook For Favorable Action 
on Suggestion Unfavorable—Arkansas Jobbers Meet. 


OBBERS’ LABELS—Private label merchandising by whole- 

J sale grocers, always a pertinent subject, and seldom pub- 

licly discussed in the trade, is on the increase, according to 

J. H. McLaurin, president of the American Wholesai2 Grocers 

Association, and is regarded by him as “self preservation” on 
the part of the wholesale grocer. 


The question of private labels in the food jobbing concern 
has often aroused the question, “When is a wholesale grocer not 
a wholesale grocer?” and the question has never been satisfac- 
torily answered. Some years ago there was an attempt made to 
launch an association of wholesale grocers, barring from mem- 
bership all private label jobbers on the ground that the latter 
were manufacturers. The attempt failed. 


While the contention of some in the industry that a jobber 
using a private label is actually the same as a manufacturer, 
this is not always the case, inasmuch as many of the wholesale 
grocers do not go into the private label game so strongly. How- 
ever, there has been a growing tendency on the part of the 
larger jobbers in the big cities to develop their private labels 
more widely, and some extensive advertising campaigns have 
been launched to boost these brands. Actually, some of these 
large wholesale grocers, who pack a full line of food products 
under their house brand, or have these products packed for 
them, are in many instances manufacturers. While it is true 
that they have their canned foods and cereals packed for them, 
they actually pack their own spices, coffees, teas, rice, beans, 
ete. These jobbers, in effect, are manufacturers selling direct 
to the retail trade, and yet they are among the first to register 
‘indignation when an instance of some jobber of a specialized 
product doing likewise. 


Until now there has been a general tendency on the part of 
the grocers associations to soft pedal the private label question, 
but the entire subject. has come in for renewed interest as a re- 
sult of the bulletin issued by the American. The bulletin in 
question, which is interesting alike to canners and jobbers, fol- 
lows: “During the past few months an unusual number of let- 
ters has come to this office discussing the desirability of the use 
of private labels by the wholesale grocer. Because many of 
them requested an opinion regarding the advisability of the use 
of private labels by the wholesale grocer, I feel this bulletin is 
timely. Inasmuch as this Association has never recorded its 
views on this question, it should be understood that in speaking 
at this time I am not speaking for the organization as a whole, 
but only attempting to express my views, based upon my obser- 
vations and conclusions, which have been reached as a result of 
those observations. There was a time when I viewed this entire 
question differently. In the years gone by a manufacturers’ 
label on baking powder, milk, soap, matches, cereals, canned 
vegetables and fruits, coffee, tea, extracts, tobacco and «other 
staple and nationally advertised commodities possessed some 
real tangible value to the wholesale grocer. That day has passed. 
When a wholesale grocer handles the average manufacturer’s 
brand today he does so knowing that he is pushng a brand of 
goods that is being hauled and footballed around the country 
by almost any man who can raise the money to buy it, and that 
in stocking these brands he is doing so with a chance of having 
to sell these articles without a profit, or’ not sell them at all. 
Frankly speaking, wherein is the real value today to the aver- 
age wholesale grocer of a manufacturer’s brand? The large 
proportion of food manufacturers of the country entertain no 
respect or concern for their own brands, and on what basis 


should they expect the wholesale grocer to respect these brands? 
A manufacturer recently stated to me that if the use of private 
brands by wholesale grocers increased to any very appreciable 
extent, he would be compelled to market his goods direct to the 
retail trade. The fact of the matter is that the gentleman was 
already doing that very thing by one method or another, and I 
took occasion to remind him of the fact. The Cream of Wheat 
Company and a few others are outstanding examples of manu- 
facturers who respect their product, and who by their self- 
elected policies of marketing their products have gained the 
merited confidence and respect of their patrons. I have never 
heard anyone yet suggest that he would like to handle a Cream 
of Wheat article under a private label. It isn’t necessary, nor 
is this statement a boost for Cream of Wheat. It doesn’t need 
it. That the private label idea is gaining strength throughout 
this country among wholesale grocers is not surprising and is 
very natural. Self-preservation is the first law of nature. “The 
conclusions outlined in the above, as stated, represent the per- 
sonal views of President McLaurin, and do not necessarily re- 
flect the sentiment of the members of the organization. Coming 
as they do from a man with every opportunity of the closest 
kind of contact with both manufacturers and wholesale grocers, 
however, the facts outlined are very significant. The cannrers 
of the country, from the standpoint of the consumers, are steacd- 
ily losing their identity. Indeed, in the larger cities, many con- 
sumers are of the belief that all California canned fruit comes 
from one source—“‘Those Del Monte people, you know, can this 
stuff for themselves and for the other people who put their own 
stickers on the cans,” as the writer was naively informed not so 
long ago. 


The Futures Riddle—With all due respect to the fraternity, 
seldom does a canner arise with a comment on the general 
scheme of things in the canned foods industry of sufficient in- 
terest to start tongues wagging on the pros and cons of the sub- 
ject matter. The H. G. McGrath Company, of Baltimore, how- 
ever, has proven an exception to the rule. In an interesting 
bulletin on the subject of futures, this concern writes its brok- 
ers: 


“At the present time there is a very large distribution 
of canned food being. made, due in a large measure to the 
very low prices at which the consumer is able to buy them 
from her grocer. We hear a great deal of talk about over- 
production in 1925. There is no disputing the fact that 
there was a large pack. The problem is what is being cone 
or what is going to be done about it in 1926? We believe 
the answer is, Do not buy or sell futures. If the buyer will 
adopt the policy of not buying futures it will eliminate a 
large percentage of the irresponsible packers who do not 
pay any attention to quality, or know how to pack quality, 
and this in itself will curtail the paek at least 25 per cent. 
The broker will do just as much business if he does not sell 
futures. The wholesale grocer’s sales of canned food will be 
just as large if he does not buy futures, and his profit will 
be greater and he will save himself many days of anxiety, 
be happier and live longer, and the packer will be more 
prosperous if he does not sell futures. Altogether, we be- 
lieve the canned food business would be on a more substan- 
tial basis to all concerned in the manufacture and distribu- 
tion of its products if the word ‘Futures’ was erased from 


its vocabulary and the word ‘Spots’ substituted. Think this 
over. 
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There is considerable merit in the suggestion, and while we 
do not.believe that the industry has yet reached such a point in 
idealism that it can be adopted, this does not detract from the 
many advantageous points of the McGrath letter. 

On the strength of the McGrath suggestion, one of the gro- 
cers’ associations is now polling the trade to learn its sentiments 
regarding the continuation of the policy of buying futures. 

While generally averse to predictions, our idea is that the 
buying and selling of futures canned foods will continue, per- 
haps in restricted volume, this year, because of the unfavorable 
statistical position of the market, resulting from the pack of 
last year. The fact that the packers of poor quality canned 
foods would be eliminated should, and undoubtedly would, inftu- 
ence many jobbers to favor the discontinuance of futures trad- 
ing. But there is no use in the trade’s shutting its eyes to facts, 
and the fact of the matter is that many wholesale grocers do not 
want these packers eliminated. Under present conditions, these 
packers are a distinct asset to the jobber, or at least so many of 
the distributors actually believe. The packer of poor quality 
canned foods is essentially a poor business man, and conse- 
quently doesn’t know his costs. This means low pirces in com- 
petitive markets. Furthermore, a “slop” packer knows his pack 
is not the equal of a neighboring “quality” packer, and thus 
offers what is ostensibly the same grade as the “quality” packer 
puts up at a price under the market. This, in turn, generally 
leads to cutting by the quality packers, who must move their 
product. 

While the reference to freedom from worry and probable 
longevity of the jobber who refrains from buying futures is a 
touching one, it does not strike home in most cases. The whole- 
sale grocer hires a buyer to do his worrying for him, and if the 
market goes wrong it is the axe for the offending buyer. And 
once having eased-his mind by the economic decapitation of said 
buyer, the jobber is greatly refreshed and eased in mind, con- 
vinced that his troubles were all due to the buyer; thus he lives 
longer anyhow. 

Seriously, the proposal to eliminate futures trading is a 
timely one, and if the state of the market were not so bitterly 
competitive, it is probable that the proposition would come in 
for a great deal more serious consideration than it is likely to 
receive at the present time. 

Arkansas Jobbers Meet—J. T. Jarrel was elected president 
of the Arkansas Wholesale Grocers Association at the well-at- 
tended annual session of that organization in Little Rock a short 
time ago. C. W. Linthicum, the Arkansas diamond expert and 
general good fellow, was again chosen to handle the secretarial 
duties of the organization, as well as to serve as treasurer. Some 
of the resolutions adopted included one favoring maximum 
terms on invoices of thirty days and authorizing a committee to 
evolve a practicable schedule of cash discounts; expressing the 
appreciation of the jobbers to those manufacturers who pass 
their products through the accustomed channel of manufacturer- 
jobber-retailer, and pledging co-operation to such manufactu- 
rers; condemning instalment buying; condemning free deals and 
resolving “That our national associations, both the American 


and the National, are to be commended for good work in the 
general welfare. 


THE CANNED GOODS EXCHANGE TO BANQUET 
S AYS the circular letter announcing this notable 


event: 

“The olden dinners of the Canned Goods Ex- 
change are recalled with feelings of very joy by those 
whose privilege it was to be present at them—the 
beauty of them and the merrymaking which always 
pervaded them, not to speak of their fine dignity and 
character. Many of the cherished olden things have 
passed out of our lives forever; we may not bring them 
back again, but we may, at least in part, bring back 
these delightful olden dinners, and shall we not try to 
do so for the sake of Auld Lang Syne? 


The war practically put an end to our occasional 
revels, and the annual dinners of the Exchange did not 
remain untouched by the war’s inhibitions. But the 
war is long over, and the rigors of the post-war period 
are passing out of our lives. The time has come to sing 
again, as we used to. The world needs just that and so 
does the canning industry—just a little more harmony. 
Lately, the canning industry has been singing off-key. 
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And so, as far as we may, we are going to call back 
into our lives again the delightful dinners which the 
Canned Goods Exchange was accustomed to give in 
well-remembered olden days. The coming dinner will 
be in celebration of the Exchange’s forty-fourth birth- 
day (the Exchange is growing old) and we are going 
to honor that glad day by reproducing an olden Canned 
Goods Exchange dinner. 

There’ll be just two or three speeches. Mr. John 
Lee Mahin, Vice-President of Barron G. Collier, Inc., 
and nationally known as an advertising counsel, is com- 
ing down from New York to talk on advertising. And 
Congressman Free, of California, who knows canned 
foods from practically every angle, also will speak, and 
each speech will be well worth hearing. 

We want you to come. Please let me know, as soon 
as you can how many reservations of plates we shall 
make for you. You may take my word for it that this 
dinner is going to be well worth attending. 

Yours truly ROBERT A. SINDALL, 

Lombard and Concord Sts., 
Chairman Hospitality Committee. 

Hospitality Committee: Robt. A. Sindall, Herbert 
Randall, Herman Gamse, H. W. Krebs, John May, 
Richard Dorsey, Carl Cooling, Geo. G. Sauter, Robert 
Rouse, Henry Doeller, Jr., Jas. F. Cole and E. Everett 
Gibbs. 

HOTEL EMERSON, BALTIMORE, 
TUESDAY, APRIL 13th, at 7 P. M. 
Card - - - Four dollars 


FIBER CONTAINER SPECIFICATIONS 


EFINITE steps to meet complaints concerning in- 
D adequate containers made to railroads by canned 
food distributors were taken by the special Con- 
tainer Committee of the National Canners Association 
at a meeting in Chicago on March 31, when the com- 
mittee adopted a resolution recommending minimum 
requirements for fiber boxes to hold specified weights. 
The resolution provides: 

“Where gross weight exceeds 35 pounds but 
does not exceed 50 pounds, Cady or Mullen test 
of boxes to be not less than 220 pounds per square 
inch; where gross weight exceeds 50 pounds but 
does not exceed 65 pounds, Cady or Mullen. test 
of boxes to be not less than 250 pounds per square 
inch.” 

In purchasing boxes, it was recommended that 
canners require that they must not exceed these re- 
quirements, and that packages be so made as to hold 
the contents securely in place after the package has 
been properly sealed. 


It was further recommended that the distributors 
be promptly advised of the Committee’s action and that 
they be requested to incorporate in their purchase con- 
tracts a provision that boxes used in packing canned 
foods they purchase meet the tests specified. 


Canners’ representatives of the industry in all 
parts of the country were present at the committee 
meeting, and following a general discussion of the sub- 
ject, Mr. R. C. Fyfe, chairman of the Western Classifi- 
cation Committee, presented his views. Mr. Fyfe ex- 


pressed the belief that adoption of a recommendation 
to canners on minimum specifications, incorporation of 
these specifications in wholesalers’ purchase contracts, 
and co-operation between canners and the Classifica- 
tion Committee in the testing of boxes that may prove 


| 


7 April 12, 1926 THE CANNING TRADE 


41 


NOW’S THE TIME 


You should have a copy of this invaluable book 
on hand for quick, ready reference. 


SQ 


It may be the means of saving you many dollars in 
Spoiled goods or ruined quality. 


It Is Insurance Against 
Mistakes. 


Men who have it say they would not take $1000. 
for it if they could not get another copy. 


A Processor of 35 years experience said he did 
not know how much he needed it. 


THIS BOOK furnishes the answer to the man who really wants to im- 
prove his quality, and have his goods safe and always dependable. 


You may think you Do Not Need It-- 
But the house with this book in the Safe 
feels a confidence, an-ease-of-mind, which 
no other $10.00 can buy !! 


PRICE $10.00 with order, postage prepaid. 
For Sale By All Supply Houses, Dealers etc, Published by 


THE CANNING TRADE 
Baltimore, Md. 
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unsatisfactory would make it unnecessary to write into 
the Classification Committee’s rules, specifications and 
regulations that would be difficult both to interpret ind 
to enforce. He gave assurances that the Classification 
Committees would co-operate in every way to carry out 
the recommendations of the Association’s special com- 
mittee and to back up the Association’s efforts io get 
satisfactory containers. 

The minimum specifications approved in the Con- 
tainer Committee’s resolution represent what, in the 
committee’s opinion, will ensure adequate containers 
without imposing undue expense upon the packer. 
Should experience develop that changes are necessary 
or desirable, it was the sense of the Committee that the 
subject will again be brought up for consideration. 

In offering to assist the industry in getting satis- 
factory containers, Mr. Fyfe stated that if canners 
were doubtful whether the boxes they purchase comply 
with the specifications approved in the resolution, they 
may send samples of these boxes to the Classification 
Committees, which will test and return the samples 
with a statement of the results. The offices of the Clas- 
sification Committees at which such tests can be ar- 
ranged are: 

Official Classification Committee, 143 Liberty St., 
New York City. 

Southern Classification Committee, 101 Marietta 
St., Atlanta, Ga. 

Western Classification Committee, 404 Union Sta- 
tion, Chicago, Ill. 

The Container Committee set no date for its rec- 
ommendations to become effective, on the assumption 
that canners will themselves realize the desirability of 
immediate steps to meet the situation and to make un- 
necessary any further action by the Classification Com- 
mittees. 

Those present at the meeting were: 

Royal F. Clark, Central. Wisconsin Canneries, Beaver 

Dam, Wis., Chairman. 

O. M. Babcock, Libby, McNeill & Libby, Chicago, IIl. 
E. M. Burns, Northwest Canners Association, Portland, 

Oregon. 

H. L. Cannon, H. P. Cannon & Son, Bridgeville, Del. 
FE. E. Chase, Richmond-Chase Co., San Jose, Cal. 
Richard Dickinson, Dickinson & Co., Eureka, IIl. 

W. F. Ewing, Dickinson & Co., Eureka, III. 

C. D. Geidel, Minnesota Valley Canning Company, Le 


Sueur, Minn. 
TRADE-MARK SPECIALIST 


ATTORNEY AT LAW (Since 1906) PATENT COUNSEL 
Recommended by The American Wholesale Grocers Association 
and Other National Organizations, aggregating 10,000 Members. Ask 
for references and particulars of Special Offer to Canners. 
Cc. E. RICHARDSON 
Albee Building WASHINGTON, D. C. 


50 Years of Service to Canners 


Thos. J. Meehan & Co. 


( Thos. L. North ) 
4 E. Redwood Street, Baltimore Md. 
BROKERS and COMMISSION MERCHANTS 


Canners’ Accounts Solicited for Tip-Top Buyers. 
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Dan Gerber, Fremont Canning Co., Fremont, Mich. 

— Greene, Marshall Canning Co., Marshalltown, 
owa. 

A..E. Hansen, Libby, McNeill & Libby, Chicago, Ill. 

W. M. Henry, Southern California Canners Associa- 
tion, Los Angeles, Cal. 

H. L. Herrington, Utah Canning Co., Ogden, Utah. 

Roy Nelson, Roy Nelson Canning Co., Crane, Mo. 

L. W. Quanstrom, Libby, McNeill & Libby, Chicago, III. 

W. R. Roach, W. R. Roach & Co., Grand Rapids, Mich. 

J. J. Rogers, Fall Creek Canneries, Pendleton, Ind. 

W. L. Street, T. A. Snider Preserve Co., Chicago, IIl. 

N. C. Sprague, Southern California Fish Packers Asso- 
ciation, Los Angeles, Cal. 

C. J. Walden, Royal Packing Co., Los Angeles, Cal. 

Bruce H. White, H. C. Baxter ry Bro., Brunswick, Me. 

W. W. Wilder, Clyde Kraut Co., Clyde, Ohio. 


SELLING BY TELEPHONE 


NE of the important canners and distributors of 
@) evaporated milk products in the United States 
requested the local telephone people to make a 
study of its telephone facilities in order to develop sales 
by long-distance telephone. The plan finally adopted 
was put in use on a trial basis. Sales costs as low as 
six-tenths of one per cent resulted. The management 
was so impressed with the telephone sales method that 
it has been placed in operation throughout the firm’s 
Eastern sales territory. 


THE BOOK YOU NEED !! 


“A Complete Course in Canning.” | 
5th Edition 386 Pages Price $10.00 v 
Published by THE CANNING TRADE. ( 


o> C0: 


When you buy quality, you are investing; 
When you buy cheapness, you are spending. 


ENRY A RIES & 
6&8 WEST LOMBARD 
BALTIMORE, MD. 
STEAM AND MILL SUPPLIES PIPE FITTERS—BOILER MAKERS 
MACHINISTS 


HEATING, VENTILATING PLAZA 6498-6499 


ESTABLISHED IS56 


PHIL.EMRICH, , 


> MANUFACTURER + 


CANNERS’:*° PACKERS” 
ANIVES -APRONS-AND 


SUPPLIES 


824 MAIN ST. CINCINNATI,.O.U.S.A. 
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— Quantity and Quality 


Henry A. Kries & Sons Co. yj 


Pipe, Valves, Fittings, 

Belting, Shafting, Pulleys, 

Packings and Waste. % 

Steam Fitters, Boiler Makers 
Machinists 

for new work and repairs - 

6 and 8 W. Lombard St. 


CERTIFIED 


SEALING FLUuID 
Golden Band’’ 


Insist on AMSCAN for your 


cans next season—and be safe 


One quarter turn of Con- 
trol wheel stops travelling 


AUTOMATIC 
CONTROL draper, closes off steam 
and water or vica versa. 


Over-scalded or under-scalded tomatoes 
both of which spell a loss entirely elimin- 
ated. Other Monarch features include a 
non-Slip draper driver, super-heavy con- 
struction, protection for operator and 
steam economy. Descriptive folder on re- 


quest. 
S. O. RANDALL’S SON 
-Third and Dillon Sts. 
BALTIMORE, MARYLAND 


Rotary Tomato Washer Tomato Elevator 


VAAL 


MONARCH 
SANITARY Tomato 
WASHER and Scalder 
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‘Crops with 


SEMESAN 


The premier mercuric disinfectant 
for all fungous diseases 


ISEASE need no longer make your growers’ 

contract amere “scrap of paper”. Youcan 
plan crop returns almost as definitely as manu- 
facturing processes. Your reputation for quality 
packs need no longer be endangered by faulty 
produce. You can control fungous diseases, 
that spoil the growers’ harvests, right in the 
seeds and in the soil before even a plant has 
appeared. You can stop their malignant attacks 
on the crop that does manage somehow to 
survive. 


Semesan, the first really practical, efficient, 
safe and economical disinfectant, is found by 
many canners a better guarantee of quality and 
quantity than any contract. Some Delaware 
canners, in fact, incorporate in their growing 
contracts a clause specifying that all seeds shall 
be disinfected with SEMESAN before planting. 
Other canners treat with Semesan all the seeds 
they supply to growers. 


What Canners say about Semesan 


“ |... The Semesan treatment proved decidedly effective. The 
untreated damaged seed corn germinated 30% weak, while the 
treated germinated 66% strong.” 

Stockely Bros. & Co., Newport, Tenn. 


“We plant some 4,000 acres annually and it is our purpose to 
treat the greater part of our seeds with this disinfectant.” 
Michigan Refining & Preserving Co., Menominee, Mich. 


“Have been using your Semesan on can- 
ning house seeds for the past three years with 
splendid results, in both increased germination 
and prevention of disease...” 

J. G. Townsend, Jr. & Co., Georgetown, Del. 


Send this coupon 


E. I. du Pont 
de Nemours & Co., Inc., 
Dyestuffs Dept., Sales Div., 
Wilmington, Delaware 


Gentlemen: Please send me your field crop booklets. 
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THe POWER of attractive labels 

to help sales has been repeat- 
edly proved. 

‘Putting your product on the dealer’ : 
shelves does not complete the sale. 
Why not help the dealer sell your 
goods by using attractive labels that 
will create a favorable impression. | 

Let us show you what we mean, n by 
attractive labels. ra 


| CONSULT OUR 
TRADE MARK BUREAU 


No new brand should be adopted 
without careful investigation. 
We operate a Trade Mark Bureau 
for the benefit of our customers: It 
contains records of over 829,000 
brand names including all registered 
brands. The service is free. : 


The. United States Printing 
& Lithograph Company .; 


“Color Printing Headquarters 


CINCINNATI BROOKLYN 
55 ent ST. 70 N. 3rd. ST. 


SMILE AWHILE 


There is a saving grace in a sense of humor. 


Relax your mind—and your body. You’ll be better mentally, 
physically—and financially 


Send in YOUR contribution 


All are weicome. 


NOW SURE OF THE END. 
Bride—I don’t think you love me as you did, Bertie. 
Hubby—What makes you think so, dear. 
Bride—For three days, now, you haven’t been summoned 


for breaking the speed limit on your way home.—Illustrated 
Leicester Chronicle. 


NECESSARILY. 
He—Afeter all, where would a woman be without her finery? 
She—Presumably in her bath.—London Opinion. 


FAIR PLAY. 
Trader (who has just disposed of a blind nag)-—Do you see 
any faults in that horse I sold you? 
Gypped One—No, I haven't as yet. 
Trader (becoming jovial) —Neither will the horse see any 
in you.—Brown Jug. 


USELESS TO CALL. 
Diner (indignantly)—Bring the proprietor here at once, 
there’s a wasp in my soup. 
Waiter—It’s no use sending for the hoss, sir; ’e’s deadly 
seared of ’em himself.—Passing Show. 


CHARITY AT HOME. 
“T did one charitable act today,” remarked a merchant, as 
he sat down to dinner. 
“I’m glad to hear it, dear,” said his wife. “Tell me about 


3+ 9? 


“Oh, one of my clerks wanted an increase in salary so that 
he could get married, and I refused to give it to him.’”—Bristol 
Times and Mirror. 

JUST AHEAD. 

“What is the happiest day of one’s life?” 

“Tomorrow.”’—London College Journal. 


SAME THING. 
The Disconsolate One—I wish I were dead. 


The Consoler—Why? Can’t you marry her, or did you?— 
Irish Weekly Times. 


NO MARKSMAN. 
Chemist—Scmething to kill moths, sir? Have you tried 
moth balls? 
Customer—Yes. No use at all. I couldn’t hit the little 
blighters.—Humorist. 


BE CONSIDERATE. 
Mistress—The wages you ask are rather high for one who 
has no experience as a cook. 
New Maid—yYes, but think how much harder it is for me 
when I don’t know anything about it.—Answers. 


DOUBTFUL. 


The Frenchman did not like the look of a barking dog bar- 
ring his way. 

“Tt’s all right.” said his host. “Don’t you know the old 
proverb, ‘Barking dogs don’t bite?’ ” 

“Ah, yes,” said the Frenchman, “I know ze proverbe, you 
know ze proverbe; but ze dog, does he know ze proverbe?”—Tit- 
Bits. 


—Since 1913— Reference: Equitable Trust Co., Baltimore 
CANNED FOODS BROKERS COMMISSION MERCHANTS 


Howard E. Jones & Co., Inc. 


200-202 E. Lombard St. at Calvert St., Baltimore, Md. 
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WHERE TO BUY 


———the Machinery and Supplies you need and the Leading Houses that supply them 


ADJUSTER, for Chain Devices. 

Frank Hamachek Co., Kewaunee, Wis. 
Apple Paring Machines. See Paring Mach. 
APRONS (factory), Acia, Water Proof. 

Phil Emrich, Cincinnati. 


BEAN SNIPPER. 

Chisholm-Ryder Co., Niagara Falls, N. Y. 
BEET MACHINERY. 

Ayars Mach. Co., Salem, N. J. , 

Hansen Cang. Mchy. Corp., Cedarburg, Wis. 

A. K. Robins & Co., Baltimore. 

Baskets, Wire, Scalding, Picking, Ete. 
See Cannery Supplies. 

BELTS, Carrier, Rubber, Wire, Etc. 

La Porte Mat and Mfg. Co., La Porte, Ind. 
Bean Cleaners. See Clean and Grad. Mach. 
Beans, Dried. See Pea and Bean Seed 
BELTING. 

The Fairbanks Co., New York. 
BLANCHERS, Vegetable and Fruit. 

Ayars Mach. Co., Salem, N. J. 

Berlin-Chapman Co., Berlin, Wis. 

A. K. Robins & Co., Inc., Baltimore. 

Sprague-Sells Corp., Chicago. 

Blowers, Pressure. See Pumps. 
BOILERS AND ENGINES, Steam. 

Edw. Renneberg & Sons Co., Baltimore. 

A. K. Robins & Co., Inc., Baltimore. 

Slaysman & Co., Baltimore. 

Bottle Caps. See Caps. 

Rottle Cases, Wood. See Boxes, Crates. 
Bottle Corking Machines. See Bottlers Mcy. 
BOTTLERS’ MACHINERY. 

Ayars Mach. Co., Salem, N. J. 

Edw. Ermold Co., New York City. 

Karl Kiefer Machine Co., Cincinnati, O. 
Bottle Screw Caps. See Caps. 

BOX (Corrugated) SEALING MACHINE. 

A. K. Robins & Co., Inc., Baltimore. 

Boxes, Corrugated Paper. See Corrugated 
Paper Products. 


BOXING MACHINES. 
Westminster Machine Works, Westminster, 


Fred H. Knapp Co., Ridgewood, N. J. 


BROKERS. 

Howard E. Jones & Co., Baltimore. 

Thomas J. Meehan & Co., Baltimore. 
Buckets and Pails. Fiber. See Fibre Conts. 
Buckets and Pails, Metal. See Enameled 

Buckets. 
Buckets, Wood. See Cannery Supplies. 


BURNERS, Oil, Gas, Gasoline, Etc. 
A. K. Robins & Co., Inc., Baltimore. 


BY-PRODUCTS, Machinery. 
Edw. Renneburg & Sons Co., Baltimore. 


Burning Brands. See Stencils. 
Cabbage Machinery. See Kraut Mchy. 


CAN COUNTERS. 
Ams Machine Co., Max, New York City 
Ayars Mach. Co., Salem, N. J. 
Can Conveyors. See Convrs. & Carriers. 
Can Fillers. See Filling Machines. 


CANMAKERS’ MACHINERY. 
Ams, Machine Co., Max, New York City. 
E. W. Bliss & Co., Brooklyn, N. Y. 
Cameron Can Mchy. Co., Chicago. 
Slaysman & Co., Baltimore. 
Can Markers. See Stampers & Markers. 
CAN SEALING COMPOUNDS. 
Ams. Machine Co., Max, New York City. 
CAN WASHING MACHINES. 
Hansen Cang. Mchy. Co., Cedarburg, Wis. 
CANS,Tin, All Kinds. 


American Can Co., New York. 

Atlantic Can Co., Baltimore. 

Continental Can Co., New York City. 

Heekin Can Co., Cincinnati, O. 

Metal Package Corp., New York. 

Phelps Can Co., Baltimore. 

Southern Can Co., Baltimore. 

U. S. Can Co., Cincinnati, Ohio. 

Wheeling Can Co., Wheeling, W. Va. 
CANNERY SUPPLIES. 

Ayars Mach. Co., Salem, N. J. 

Anderson-Barngrover Mg. Co., San Jose, Cal. 

Berlin-Chapman Co., Berlin, Wis. 

Phil Emrich, Cincinnati. 

H. A. Kries & Son, Baltimore. 

The Langsenkamp Co., Indianapolis. 

S. O. Randall’s Son, Baltimore, Md. 

A. K. Robins & Co., Inc., Baltimore. 

Sinclair-Scott Co., Baltimore. 


Consult the advertisements for details. 


Slaysman & Co., Baltimore. 

Sprague-Sells Corp., Chicago. 

Zastrow Machine Co., Bartimore. 
Can Stampers. See Stampers and Mari 2rs, 
CAPPING MACHINES, Soldering. 

Ayars Machine Co., Salem, N. J. 

A. K. Robins & Co., Inc., Baltimore. 

Sprague-Sells Corp., Chicago. 
Capping Steels, Soldering. See Cannery Sup 
CAPS, Bottle. 

Aluminum Co. of America, Pittsburgh. 


CARRIERS AND CONVEYORS, Gravity. 
Berlin-Chapman Co., Berlin, Wis. 
Karl Kiefer Machine Co., Cincinnati, O. 
Sprague-Sells Corp., Chicago. 
Cartons. See Corrugated Paper Products. 
Catsup Machinery. For the preparatory 
work: See Pulp Mchy.; for bottling, see 
Bottlers’ Mchy. 
Chain Belt Conveyors. See Conveyors. 
Chain for Elevating, Conveying. See Con- 
veyors. 
Checks, Employes’ Time. See Stencils. 
Chutes, Gravity, Spiral. See Carriers. 


CIDER AND VINEGAK MAKERS’ SUP- 
PLIES. 


Karl Kiefer Mach. Co., Cincinnati, O. 
CLEANER AND CLEANSER (Wyandotte) 
J. B. Ford, Wyandotte, Mich. 


CLEANING AND GRADING MACHIN- 
ERY, Fruit. 
S. Howes Co., Silver Creek, N. Y. 
Huntley Mfg. Co., Silver Creek, N. Y. 
A. K. Robins & Co., Inc., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
Cleaning and Washing Machines, Bottle. 
See Bottlers’ Machinery. 
Cleaning Machines, Can. See Can Washers. 
Clocks, Process Time. See Controllers. 


CLOSING MACHINES, Open Top Cans. 
Ams. Machine Co., Max, New York City. 
E. W. Bliss Co., Brooklyn, N. Y. 
Cameron Can Machy. Co., Chicago, III. 
Slaysman & Co., Baltimore. 

Coils, Copper. See Copper Coils. 
_Condensed Milk Canning Machinery. See 

Milk Condensing Machinery. 

CONVEYORS AND CARRIERS, Canners. 
Berlin-Chapman Co., Berlin, Wis. 
H. W. Caldwell & Son Co., Chicago. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Hansen Cang. Mchy. Corp., Cedarburg, Wis. 
A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 

COOKERS, Continuous, Agitating. 


Anderson-Barngrover Mg. Co., San Jose, Cal. 


Berlin-Chapman Co., Berlin, Wis. 
Cookers, Retort. See Kettles, Process. 
COOLERS, Continuous. 
Anderson-Barngrover Mg. Co., San Jose, Cal. 
Berlin-Chapman Co., Berlin, Wis. 
Sprague-Sells Corp., Chicago. 
COPPER COILS, for Tanks. 
Berlin-Chapman Co., Berlin, Wis. 
F. H. Langsenkamp Co., indianapolis. 
Sprague-Sells Corp., Chicago. 
Copper Jacketed Kettles. See Kettles, Cop. 
CORING HOOKS, Pitting Spoons, Etc. 
Phil Emrich, Cincinnati. 
CORKING MACHINES. 
Edw. Ermold Co., New York City. 
CORN COOKER-FILLERS. 
Ayars Machine Co., Salem, N. J. 
Berlin-Chapman Co., Berlin, Wis. 
Hansen Cang. Mchy. Corp., Cedarburg, Wis. 
Morral Bros., Morral, Ohio. 
A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 
CORN CUTTERS. 
Berlin-Chapman Co., Berlin, Wis. 
Morral Bros., Morral, Ohio. 
A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 
CORN SHAKERS. 
Ayars Machine Co., Salem, N. J. 
CORN HUSKERS AND SsILKERS. 
Berlin-Chapman Co., Berlin, Wis. . 
S. Howes Co., Silver Creek, N. Y. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Morral Bros., Morral, 
Sprague-Sells Corp., Chicugo. 
Peerless Husker Co., Buftaio, N. Y. 
Corn Mixers and Agitators. 
Cooker Fillers. 


See Corn’. 


CORRUGATED PAPER PRODUCTS. 
_ (Boxes, Bottle Wrappers, Etc.) 
Hinde & Dauch Paper Co., Sandusky, O. 
J. M. Raffel Co., Baltimore. 
Counters. See Can Counters. 
Countershafts. See Speed Reg. Devices. 
CRANES AND CARRYING MACHINES. 
A. K. Robins & Co., Inc., Baltimore. 
Sinclair-Scott, Baltimore. 
Sprague-Sells Corp., Chicago. 
Zastrow Machine Co., Baltimore. 
“CRATES, Iron Process. 
Berlin-Chapman Co., Berlin, Wis. 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Inc., ssaltimore. 
Sprague-Sells Corp., Chicago. 
Zastrow Machine Co., Baltimore. 
Cutters, Corn. See Corn Cutters:. 
Cutters, Kraut. See Kraut Machinery. 
Cutters, String Bean. See String Bean 
cy. 


DECORATED TIN (for Cans, Caps, Etc.) 
American Can Co., New York. 
Continental Can Co., New York City. 
Southern Can Co., Baltimore. 
U.S. Can Co., Cincinnati.. 

Dies, Can. See Canmakers’ Mchy. 


DISPLAY CAN, for Salesmen. 


Sawyer Display Can Co., Berlin, N. H. 
Double Seaming Machines. See Closing 
Machines. 


DRYERS, Drying Machinery. 

Edw. Renneburg & Sons Co., Baltimore. 

Slaysman & Co., Baltimore. 

Employers’ Time Checks. See Stencils. 
ENAMELED BUCKETS, PAILS, Etc. 

Phil Emrich, Cincinnati. 

The Langsenkamp Co., Indianapolis. 

Sprague-Sells Corp., Chicago. 

A. K. Robins & Co., Inc., Baltimore. 
Engines, Steam. See Boilers and Engines. 
Enameled-lined Kettles. See Tanks. 
EVAPORATING MACHINERY. 

Anderson-Barngrover Mg. Co., San Jose, Cal. 

Berlin-Chapman Co., Berlin, Wis. 

Edw. Renneburg & Sons Co., Baltimore. 
EXHAUST BOXES. 

Ayars Machine Co., Salem, N. J. 

A. K. Robins & Co., Inc., Baltimore. 

Sprague-Sells Corp., Chicago. 

Zastrow Mach. Co., Baltimore. 

Factory Stools. See Stools.. 
Factory Supplies. See Cannery Supplies. 
FACTORY TRUCKS. 

Chisholm-Ryder Co., Niagara Falls, N. Y. 

The_ Fairbanks Co., New York. 

A. K. Rohins & Co., Inc., Baltimore. 

Sprague-Sells Corp., Chicago. 

FIBRE CONTAINERS for Food (not her- 
metically sealed). 

American Can Co., New York. 

Continental Can Co., New York. 

Hinde & Dauch Paper Co., Sandusky, O. 


FIBRE PRODUCTS, Boxes, Boxboards, etc. 
Hinde & Dauch Paper Co., Sandusky, O. 


Fillers and Cookers. See Corn Cooker- 
Fillers. 

Filling Machines, Bottles. 
Machinery. 


FILLING MACHINES, Can. 


Anderson-Barngrover Mg. Co., San Jose, Cal. 
Ayars Machine Co., Salem, N. J. 
Berlin-Chapman Co., Berlin, Wis. 
Hansen Cang. Mchy. Corp., Cedarburg, Wis. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Karl Kiefer Machine Co., Cincinnati, O. 
The Langsenkamp Co.., Indianapolis. 
A. K. Robins & Co., Inc., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Sprasue-Sells Corp., Chicago. 
F. M. Wright Co.. Olean, N. Y. 
Filling Machine, Syrup. See Syruping Mach. 
FINISHING MACHINES, Catsup, Etc. 
Karl Kiefer Mach. Co., Cincinnati. 
F. H. Langsenkamp Co., Indianapolis. 
A. K. Rohins & Co., Inc., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
Food Choppers. See Choppers. 
Friction Top Cans. See Cans, Tin. 
Fruit Graders. See Cleaning and Grading 
Machinery, Fruit. 
Fruit Parers. See Paring Machines. 


See Bottlers’ 


FRUIT PITTERS AND SEEDERS. 
Huntley Mfg. Co., Silver Creek, N. Y. 


See Cider Makers’ Mchy. 
See Cannery Supplies. 


Fruit Presses. 
Gasoline Firepots. 


GENERAL AGENTS for Machinery Mfrs. 
Berlin-Chapman Co., Berlin, Wis.. 
A. K. Robins & Co., Inc., Baltfmore. 
Sprague-Sells Corp., Chicago. 

Generators, Electric. See Motors. 


GLASS-LINED TANKS. 

Pfaudler Co., Rochester, N. Y. 

Sprague-Sells Corporation, Chicago.. 
Governors, Steam. See Power Plant Equip. 
Gravity Carriers. See Carrs. and Convrs. 
Green Corn Huskers. See Corn Huskers. 
Green Pea Cleaners. See Cleaning and 

Grading Machinery. 
Hoisting and Carrying Mchs. 
Hullers and Viners. See Pea Hullers. 
Huskers and Silkers. See Corn Huskers. 


INSURANCE, Canners’. 
Canners’ Exchange, Lansing B. Warner, Chi- 

cago. 

Jacketed Kettles. See Kettles, Copper. 


JACKETED PANS, Steam. 


F. H. Langsenkamp Co., Indianapolis, Ind. 
Sprague-Sells Corp., Chicago. 


KETTLES, Copper, Plain or Jacketed. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore. 
Sprague-Sells Corp., Chicago. 

Kettles, Enameled. See Tanks, Glass-lined. 

KETTLES, Process. 

Ayars Machine Co., Salem, N._J. 
Berlin-Chapman Co., Berlin, Wis. 

S. O. Randall’s Son, Baltimore. 

Edw. Renneberg & Sons Co., Baltimore. 
A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 

Zastrow Machine Co., Baltimore. 

KNIVES, Miscellaneous. 

Phil Emrich, Cincinnati. 
A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Baltimore. 

KRAUT CUTTERS. 

A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 

KRAUT MACHINERY. 

Hansen Cang. Mchy. Co., Cedarburg, Wis. 

LABELING MACHINES. 

Edw. Ermold Co., New York City. 

Fred H. Knapp Co., Ridgewood, N. J. 

Morral Bros., Morral Ohio. 

Sprague-Sells Corporation, Chicago. 
LABEL MANUFACTURERS. 

Calvert Litho Co., Detroit, Mich. 

H. Gamse & Bro., Baltimore. 

R. J. Kittredge & Co., Chicago. 

Simpson & Doeller Co., Baltimore. 

Stecher Litho Co., Rochester, N. Y. 

U. S. Prt. and Litho. Co., Cincinnati. 
LABORATORIES, for Analyses of Goods, 

Etc. 

National Canners Asso., Washington, D. C. 

MARKING INK, POTS, Etc. 

Phil Emrich, Cincinnati.. 

Markers, Can. See Stampers & Markers. 

Marmalade Machinery. See Pulp Mchy. 

MILK CONDENSING & CANNING MCHY. 
Ayars Machine Co., Salem, N. J. 
Berlin-Chapman Co., Berlin, Wis. 

A. K. Robins & Co., Inc., Baltimore. 
Yastrow Machinery Co., Baltimore. 

——_ Filling Machines. See Filling Ma- 

chines. 


OYSTER CANNERS’ MACHINERY. 
Berlin-Chapman Co., Berlin, Wis. 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 
Zastrow Machinery Co., Baltimore. 
Packers’ Cans. See Cans. 
Pails, Tubs, Etc., Fibre. See Fibre Conts. 
Paper Boxes. See Cor. Paper Products. 


PARING MACHINES. 


Phil Emrich, Cincinnati. 
Sinclair-Scott Co., Baltimore. 


PASTE, CANNERS’. 


Edw. Ermold Co., New York oy. 
F. H. Knaupp Co., Ridgewood, N. J. 
A. K. Robins & Co., Inc., Baltimore. 

PEA AND BEAN SEED. 
Brotherton, Kirk Seed Co., Bozeman, Mont. 
N. B. Keeney & Son, LeRoy, N. Y. 
D. Landreth Seed Co., Bristol, Pa. 
Rogers Bros. Seed Co., Chicago. 

PEA CANNERS’ MACHINERY. 
Ayars Machine Co., Salem, N. J. 
Berlin-Chapman Co., Berlin, Wis. 
“hisholm-Ryder Co., Niagara Falls, N. Y. 
F. Hamachek Mach. Co., Kewaunee, Wis. 


Hansen Cang. Mchy. Corp., Cedarb’ » Wis. 
S. Howes Co., Silver Crock, N. i 


See Cranes. 


THE BUYER’S GUIDE. 


Huntley Mfg. Co., Silver Creek, N. Y. 
A. K. Robins & Co., Inc., Baltimore. 
Scott Viner Co., Columbus, O. 
Sinclair-Scott Co., Baltimore. 
Sprague-Selis Corp., Chicago. 

PEA HULLERS AND VINERS. 
Chisholm-Ryder Co., Niagara Falls, N. .Y 
Frank Hamachek Co., Kewaunee, Wis. 
Scott Viner Co., Columbus, O. 

PEA VINE FEEDERS. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Frank Hamachek Co., Kewaunee, Wis. 
Scott Viner Co., Columbus, O. 
PEELING KNIVES. 
Phil Emrich, Cincinnati. 
A. K. Robins & Co., Inc., Baltimore. 
Peach and Cherry Pitters. See Fruit Pitters. 
PEELING MACHINES. 
Sinclair-Scott Co., Baltimore. 
PEELING TABLES, Continuous. 
Ayars Machine Co., Salem, N. J. 
Berlin-Chapman Co., Berlin, Wis. 
A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 
Perforated Sheet Metal. See Sieves and 
Screens. 
Picking Boxes, Baskets, Etc. See Baskets 
Picking Belts and Tables. See Pea Can- 
ners’ Machinery. 
PINEAPPLE MACHINERY. 


E. J. Lewis, Middleport, N. Y. 
Sprague-Sells Corp., Chicago. 
Zastrow Mchy. Co., Baltimore. 
Platform and Wagon Scales. See Scales. 
Picking Belts and Tables. See Pea Mchy. 
PITTING SPOONS, CORING HOOKS, Etc. 
Phil Emrich, Cincinnati. 
POWER PLANT EQUIPMENT. 
The Fairbanks Co., New York City. 
H. A. Kries & Son Co., Baltimore. 
Power Presses. See Canmakers’ Mchy. 
Power Transmission Mchy. See Power 
Plant Equipment. 
PRESERVERS’ MACHINERY. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 
F. H. Langsenkamp Co., Indianapolis. 
A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 
PULP MACHINERY. , 
Berlin-Chapman Co., Berlin, Wis. 
F. H. Langsenkamp Co., Indianapolis. 
A. K. Robins & Co., Inc., Baltimore. 
Sinclair-Scott Co., Baltimore. . 
Sprague-Sells Corp., Chicago. 
PUMPS, Air, Water, Brine, Syrup. 
Ams Machine Co., Max, New York City. 
F. H. Langsenkamp Co., Indianapolis. 
A. K. Robins & Co., Inc., Balttmore. 
Slaysman & Co., Baltimore. 
Retort Crates. See Kettles, Process. 
RUBBER GLOVES, Factory. 
Phil Emrich, Cincinnati. 
RHUBARB CUTTER. 


Rubber Stamps. See Stencils. 
Saccharometers (syrup testers). 
nery Supplies. 

SEALING MACHINES Box. 

A. K. Robins & Co., Inc., Baltimore. 
Sanitary Cleaner and Cleanser. See Clean- 

ing Compounds. 
Sanitary (open top) Cans See Cans. 
Sardine Knives and Scissors. See Knives. 
SCALDERS, Tomato, Etc. 

Ayars Machine Co., Salem, N. J. 

Berlin-Chapman Co., Berlin, Wis. 

Huntley Mfg. Co., Silver Creek, N. Y. 

F. H. Langsenkamp Co., Indianapolis. 

S. O. Randal’s Son, Batimore. 

A. K. Robins & Co., Inc., Baltimore. 

Sprague-Sells Corp., Chicago. 

SCALES, Platform, Table, Etc. 

The Fairbanks Co., New York City. 
Scalding & Picking Baskets. See Baskets. 
Screw Caps, Bottle.. See Caps. 

Sealing Machines, Bottle. See Bottlers’ 
Machinery. 
SEMESAN, Seed Treatment. 

a DuPont de Nemours Co., Wilmington, 

el. 


See Can- 


SEEDS, Canners’, All Varieties. 
N. B. Keeney & Son, LeRoy, N. Y. 
D. Landreth Seed Co., Bristol Pa. 
J. B. Rice Seed Co., Cambridge, N. Y. 
Rogers Bros. Seed Co., Chicago. 

Separators. See Pea Canning Mchy. 

—— Machines, Cans., See Closing Ma- 

chines. 


SHEET METAL WORKING MACHINERY. 
Ams Machine Co., Max, New York City. 
ameron Can Mchy. 
Slaysman & Co., Baltimore. 


SIEVES AND SCREENS. 


Huntley Mfg. Co., Sil 
Sinclair-Scott Co., Baltimo 
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SILKING MACHINES, Corn. 

Berlin-Chapman Co.., Berlin, Wis. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Sprague-Sells Chicago. 
Sorters, Pea. ee Cleaning and Grading 
Machinery. 
SPEED REGULATING DEVICES (for Ma- 
chines, Belt Drives, Etc.) 
Berlin-Chapman Co.., Berlin, Wis. 
H. W. Caldwell & Son Co., Chicago. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Sinclair-Scott Co., Baltimore. 
Supplies, Engine Room, Line Shaft, Etc. 
See Power Plant Equipment. 
Supply House and General Agents. See 
General Agents. 

SYRUPING MACHINES. 
Anderson-Barngrover Mg. Co., San Jose, Cal. 
Ayars Machine Co., Salem, N. J. 

Karl Kiefer Machine Co., Cincinnati, O. 
A. K. Robins & Co., Inc., ssaltimore. 
Sprague-Sells Corp., Chicago. 

F. M. Wright & Co., Olean, N. Y. 

Tables, Picking. See kea Canners’ Mchy. 

STAMPERS AND MARKERS. 

Ams Machine Co., Max, New York City. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 

Steam Jacketed Kettles. See Kettles. 

Steam Retorts. See Kettles, Process. 

STENCILS, Marking Pots and Brushes, 

Brass Checks, Rubber and Steel Type, 
Burning Brands, Etc. 

Phil Emrich, Cincinnati. 

A. K. Robins & Co., Inc., Baltimore. 

STIRRERS FOR KETTLES. 

F. H. Langsenkamp Co., Indianapolis. 
Sprague-Sells Corp., Chicago. 

STRING BEAN MACHINERY. 
Berlin-Chapman Co., Berlin, Wis. 
Burton, Cook & Co., Rome, N. Y. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Hansen Cang. Mchy. Corp., Cedarburg, Wis. 
S. Howes Co., Silver Creek, N. Y. 
ag Be Co., Silver Creek, N. Y. 
wis, Middleport, N. Y. 
A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 

TANKS, METAL, 


Berlin-Chapman Co., Berlin, Wis. 

F. H. Langsenkamp Co., Indianapolis. 
Slaysman & Co., Baltimore, Md 
Sprague-Sells Corp., Chicago. 

TANKS, Glass Lined, Steel. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Pfaudler Co., Rochester, N. Y 
Sprague-Sells Corp., Chicago. 

TANKS, WOODEN. 
Baltimore Cooperage Co., Baltimore. 
Sprague-Sells Corp., Chicago. 

Testers, Can. See Canmakers’ Mchy. 

THERMOMETERS, Gauges, Etc. 

Phila. Thermometer Co., Phila., Pa. 

Ticket Punches. See Stencils.. 

TOMATO CANNING MACHINERY. 
Ayars Machine Co., Salem, N. J. 
Berlin-Chapman Co., Berlin, Wis. 

Huntley Mfg. Co., Silver Creek, N. Y. 
S. O. Randall’s Son, Baltimore. 

A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 

F. M. Wright Co., Olean, N. Y. 

TOMATO PEELING MACHINES. 

A. K. Robins & Co., Inc., Baltimore. 

TOMATO WASHERS. 

Berlin-Chapman Co., Berlin, Wis. 

F. H. Langsenkamp Co., Indianapolis. 
S. O. Randall’s Son, Baltimore. 

A. K. Robins & Co., Baltimore. 
Sprague-Sells Corp., Chicago. 

TRADE-MARKS. 

C. E. Richardson, Washington, D. C. 

Variable Speed Countersnafts. See Speed 

Regulators. 

VINERS AND HULLERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y 
Frank Hamachek Co., Kewaunee, Wis. 
Scott Viner Co., Columbus, O. 

Washers, Bottle. See Bottlers’ Machinery. 

WASHERS, Can and Jar. 

Ayars Machine Co., Salem, N. J. 
Berlin-Chapman Co., Salem, N. J. 

Hansen Cang. Mchy. Corp., Cedarburg, Wis. 
A. K. Robins & Co., Inc., Baltimore. 

WASHERS, Fruit, Vegetable. 

Ayars Mach. Co., Salem, N. J. 
Sprague-Sells Corp., Chicago. 
Washing and Scalding Baskets. See Bas- 


kets. 
Windmills and Water Supply Systems. 


See Tanks, 
Wrappers, Paper. See Corrugated Paper 
ucts. 
Wrapping Machines, Can. See Labeling 
Machinery. 


WYANDOTTE—Sanitary Cleaner. 
J. B. Ford Co., Wyandotte, Mich. 
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ARTISTIC 


This End Dryer has been con- | 
structed with the very best com- 
bination of Heat and Time. 
Unlike others, it is guaranteed 
not to bake the compound, but 
promotes the exact consistency 
of the compound to give the 
best results. It is made in three 
sizes, 6, 8 or 12 Disc. _ Daily 


capacity is as follows: 


6-Disc .................... 75,000 | 
8-Disc ....................100,000 


SLAYSMAN & CO. 


801-11 E. Pratt St. 
BALTIMORE, MD. 
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